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1. 7a make Hare Soop. aes Log 


UT the Hare inte fmall Pieces, wafh it, 
and put it into a Stew-pan, with a Knuc- 
kle of Veal; put in it a Gallon of Wa- 
Pe ter, alittle Salt, and a Handful of iweet 
W Herbs ; let it flewtill the Gravy be good; 4 
GG2S O fry a little of the Hare to brown the Soop; 
you may put in it fome Crufts of white Bread among the 
Meat to thicken the Soop; put it into a Difh, with a 
little ftewed Spinage, crifped Bread, and a few Forced- 
_ meat Balls. Garnith your Difh with boiled Spinage and 
‘Turnips, cut it in thin fquare Slices, 
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2. To make Green Peafe Soop. 


Take a Neck of Mutton, and a Knuckle of Veal. 
make of them a little good Gravy; then take half a 
B Peck 
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Peck of the greeneft young Turnips and Carrots: Strairi 
all through ‘a Cullinder, feafon it to your Tafte; them 
pat into the Dith a little Spinage ftewed in Butter, and 
a little crifp Bread ; fo ferve it up. sai 
ee 3. Common Peafe Soop in Winter. | 
‘Take a Quart of good boiling Peafe, which put intac 
a Pot with a Gallon of foft Water whilft cold; add 
thereto a little Beef or Mutton, a little hang Beef on 
Bacon, and two or three large Onions; boil all toge-. 
ther while your Soop is thick, falt it to your Tafte, andi 
thicken it with a little Wheat-flower ; firain it throughh 
a Cullinder, boil a little Sellery, cut it in fmall Pieces,, 
with a little crifp Bread, and crifp a little Spinage as you: 
would do Parfley, then put it in a Dith, and ferve it up.. 
Garnith your Difh with Rafpings of Bread, . 


. Jo Butter Shrimps. 
4 


Stew a Quart of Shrimps with half a Pint of White-. 
wine, with a Nutmeg: Then beat four Eggs with a lit-. 
tle White-wine, and a Quarter of a Pound of beaten: 
Butter: Then thake them well in a Difh till they be thick; 
enough: ‘Then ferve them with one Sippet for a Side-. 
dith. 

5. Craw-Fifb Soop. a 

Take a Knuckle of Veal, and Part of a Neck of! 
_ Mutton, to make white Gravy, putting in an Onion, a: 
little whole Pepper and Salt to your afte; then take 
twenty Craw-Fith, boil and beat them in a Marble Mor-. 
tar, adding thereto <a little of the Gravy; ftrain them, 
and put them into the Gravy; alfo two or’ three Pieces 
of white Bread to thicken the Soop; boil twelve or 
fourteen of the fmalleit Craw-Fith, and put them wuole 
into the Dith, with a few Toatts, or French Rolls, which 
you pleafe ;.fo ferve it up. eo *S. ‘ae 

You may make Lobfter Soop the fame Way, only ddd 
_ imo the Soop the Seeds ofsthe Lobfter. 
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6. To make Scotch Scop. 


"fake an Houghil of Beef, cut it in Pieces, with Part 
of a Neck of Mutton, and a Pound of Freuch Barley ; 
put them all into your Pot, with fix Quarts of Aaa 
let it boil till the Barley be foft, then put in a Fowl; 
foon as it is enough, put ina Handful of red Beet ‘ee 
or Brockley, a Handful of the Blades of Onions, a Hand- 
ful of Spinage, wafhed and fhred very fmall; only let. 
them have a little Boil, elfe it will f{poil the Greennefs. 
Serve it up with the F cet in the Difh, garnifhed with 
Rafpings of Bread. 


7. To fry Beef Steaks. 


Take your Beef Steaks, and beat them with the Back 
of a Knife, fry them in Butter over a quick Fire, that 
they may be brown before they be too much done; when 
they are enough put them into an earthen Pot, whilft 
you have fry’d them all ; pour out the Fat, and put them 
into your Pan, with a little Gravy, an Onion fhied very 
imall, a Spoonful of Catchup, and a little Salt ; thickem 
it with a little Butter and Flour the Thicknefs of Cream. 
Garnifh your Difh with Pickles. 

Beef Steaks is proper for a Side-dith. 


. 8. Beef Steaks another Way. 


_ Take your Beef Steaks, and beat them with the Back 
of a Knife, ftrew them over with a little Pepper and 
Salt, lay them on a Gridiron over a clear Fire, turn- 
ing them whilf# enough; fet your Difh over a Chafing- 
dith of Coals, with a little brown Gravy ; chop an Oni- 
on {mall, and put it amongft the Gravy ; (if your Steaks 
be not over-much done, "Gravy will come therefrom) 
put it.on a Difh, and thake it all together. Garnith your 
Dith with Shalots and Pickles. 


of Toafry Mutton Steaks. 
rake a Loin of Mutton, cut off the thin Part, then 
cut the reft into Steaks, and flat them with a Bill, fea- 
fon them with a little Pepper and Salt, fry them in But- 
B 2 tor 
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ter over a quick Fire; as you fry them put them into 2. 
Stew-pan or earthen Pot, whilft you have fry’d them all ;; 
then pour the Fat out of the Pan, put in a little Gravy, | 
and the Gravy that comes from the Steaks, with a Spoon- 


ful of Claret, an Anchovy, and an Onion or a Shalot 


fhred ; fhake up the Steaks in the Gravy, and thicken 
it with a little Flour; fo ferve them up. Garnifh your 
Dith with Horfe-radifh and Shalots. 


10. To boil a Leg of Lamb, awith the Loin fry d about it. 
When your Lamb is boiled lay it in the Difh, and pour 
upon it a little Parfley, Butter, and green Goofeberries 
coddled, then lay your fried Lamb round it; take fome 
fmall Afparagus, and cut it fmall like Peafe, and boil it 


‘green; when it is boiled drain it in a Cullinder, and lay 


it round your Lamb in Spoonfuls. Garnifh your Difh 


with Goofeberries, and Heads of Afparagus in Lumps. 


This is proper for a Bottom-dith. 
11. A Leg of Lamb boiled with Chickens round it. 


When your Lamb is boiled pour over it Parfley and 
Butter, with coddled Goofeberries, fo lay the Chickens 


round your Lamb, and pour over the Chickens a little 


white Fricafey Sauce. Garnifh your Difh with Sippets 
and Lemon. 
This is proper for a 'Top-difh: 


12. How to flew a Hare. 


Take a young Hare, wath and wipe it well, cut the 
Legs into two or three Pieces, and all the other Parts of 
the fame Bignefs, beat them all flat with a Pafte-pin, fea- 
fon it with Nutmeg and Salt, then flour it over, and 
fry it in Butter over a quick Fire ; when you have fried 
it, put it into a Stew-pan, with a Pint of Gravy, two or 
three Spoonfuls of Claret, and a {mall Anchovy, fo fhake 
it up with Butter and Flour, (you muft not let it boil 
in the Stew-pan, for it will make it cut hard) then ferve 
itup. Garnifh your Difh with crifp Parfley. 

; ) 13. How 
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has 3. How to jug a Hare. 


Take a young Hare, cut her in Pieces as you did for 
tewing, and beat it well, feafon it with the fame Sea- 
foning you did before, put it into a Pitcher, or any other 
clofe Pot, with half a Pound of Butter, fet it in a Pot of 
boiling Water, ftop up the Pitcher clofe with a Cloth, 
and lay upon it fome Weight. for fear it fhould fall on 
one Side; it will take about two Hours in Stewing ; 
mind your Pot be full of Water, and keep it boiling all 
the Time ; when it is enough, take the Gravy from it, 
Clear off the Fat, and put her into your Gravy in a Stew- 
pan, with a Spoonful or two of White-wine, a’ little 
Juice of Lemon, fhred Lemon-peel and Mace; you muft 
thinken it up as you would a white Fricafey. Garnifh 
your Dith with Sippets and Lemon. 


14. To roaft a Hare with a Pudding in the Belly. 


When you have wafhed the Hare, nick the Legs 
through the Joints, and fkewer them on both Sides, which 
will keep her from drying in the Roafting; when you 
have fkewered her, put the Pudding into her Belly, bafte 
her with nothing but Butter; put a little in the Drip- 
ping-pan ; you muft not bafte it with the Water at all: 
When your Hare is enough, take the Gravy out of the 
Dripping-pan, and thicken it up with a little Flour 
and Butter for the Sauce. 


15. How to make a Pudding for the Hare. 


Take the Liver, a little Beef-fuet, Sweet-marjoram 
and Parfley fhred fmall, with Bread-crumbs and two 
Eggs; feafon it with Nutmeg, Pepper, and Salt to your 
' "Taite; mix all together, and if it be too ftiff, put in a 
Spoonful or two of Cream: You muft not boil the Liver. 


16. To make a brown Fricafey of Rabbets. 
Take a Rabbet, cut the Legs in three Pieces, and 
the Remainder of the Rabbet the fame Bignefs, beat 


them thin, and fry them in Butter over a quick Fire; 
B 3 when 
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when they are fried put them into a Stew-pan with a lit-- 
tle Gravy, a Spoonful of Catchup, and a little Nutmeg ;; 
then fhake it up with a little Flour and Butter.. 
Garnith your Difh with crifp Parfley. | 


17. A white Fricafey of Rabbets. 
- "Take a Couple of young Rabbets, and half roaft them;; 
when they are cold take off the Skin, and cut the Rab-- 
bets in fmall Pieces, (only take the white Part) when. 
you have cut it in Pieces, put it into a Stew-pan with 
white Gravy, a fmall Anchovy, a little Onion, fhred| 
Mace and Lemon-peel, fet it over a Stove, and let it: 
have one Boil, then take a little Cream, the Yolks of’ 
two Eggs, a Lump of Butter, a little Juice of Lemon 
and fhred Parfley ; put them all together into a Stew. 
pan, and fhake them over the Fire whilft they be as 
white as Cream; you muft not let it boil, if you do it 
will curdle. Garnifh you Difh with fhred Lemon and 
Pickles. 
18. To roaft an Eel. 


Take a great Eel, flit the Skin a little Way, then pull 
‘eff the Skin, Head and all, then parboil the Eel till it 
comes from the Bone, then fhred it with fome Oyfters, 
fweet Herbs, and Lemon-peel, feafon it with Salt, then 
fcower the Skin with Water and Salt, then ftuff it full again 
with the Meat, few it up, and roaft ic with Butter, then 
take for Sauce fome White-wine, diffolve three Ancho- 
vies in jt, then beat as much Butter as will ferve for 
Sauce: Serve it. 


19. To drefs Rabbets to look like Moor-game. 


Take a young Rabbet, when it is cafed cut off the 
Wings and the Head; leave the Neck of your Rabbet 
as long as you can; when you cafe it you muft leave on 
the Feet, pull off the Skin, leave on the Claws, fo 
double your Rabbet, and fkewer it hike a Fowl]; puta 
Skewer at the Bottom through the Legs and Neck, and 
tie it with a String, it will prevent it flying open; when 

i ed you 
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you difh it up make the fame Sauce as would do for Par- 
_tridges. Three is enough for one Dith. | 


20. To make white Scotch Collops. 


Take about four Pound of a Fillet of Veal, cut it in 
fmal!l Pieces as thin as you can, then take a Stew-pan, 
butter it well over, and fhake a little Flour over it, 
then lay your Meat in Piece by Piece, whilft all your 
Pan be covered ; take two or three Blades of Mace, and 
alittle Nutmeg, fet your Stew-pan over the Fire, tofs it 
up together till all your Meat be white, then take Half 
a Pint of ftrong Veal Broth, which muft be ready made, 
a Quarter of a Pint of Cream, and the Yolks of two 
Eggs, mix all thefe together, put it to your Meat, keep- 
ing it toffing all the Time till they juft boil up, ther 
they are enough; the laft Thing you do fqueeze in a 
little Lemon: You may put in Oyiters, Mufhrooms, or 
what you will, to make it rich. 


21. Te boil Ducks with Onion Sauce. 


Take two fat Ducks, and feafon them with a little 
Pepper and Salt, and fkewer them up at both Ends, and 
boil them whilft they are tender ; take four or five large 
Onions, and boil them in Milk and Water, change the 
Water two or three Times in the boiling, when they are _ 
enough, chop them very fmall, and rub them through a 
Hair-fieve with the Back of a Spoon, till you have rubbed 
them quite through, then melt a litte Butter, putin your 
Onions and a little Salt, and pour it upon your Ducks. 
Garnifh your Difh with Onions and Sippets. : 


22. To flew Ducks either wild or tame. 


¥ ‘Take two Ducks, and half roaft them, cut them up 
as you would do for eating, then put them into a Stew- 
pan with a little brown Gravy, a Glafs of Claret, two 
Anchovies, a fmall Onion fhred very fine, and a little 
Salt ; thicken it up with Flour and Butter, fo ferve it up. 
Garnith your Difh with Onion Sippets, 


23. Te 
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23. To make a white Fricafey of Chickens. 

Take two or more Chickens, half roaft them, cut 
them up as you would do for Eating, and fkin them ; 
ut them into a Stew-pan with a little white Gravy, 
Wace of Lemon, two Anchovies, fhred Mace and Nut-. 
meg, then boil it; take the Yolks of three Eggs, a 
little {weet Cream and fhred Parfley, put them into your 
Stew-pan with a Lump of Butter and a little Salt; 
fhake them all the while they are over the Stove, and 
be fure you do not let them boil, left they fhould curdle, 
Garnifh your Difh with Sippets and Lemon. 


24. How to make a brown Fricafey of Chickens. 


_' Take two or more Chickens, as you would have 


your Difh in Bignefs, cut them up as you do for Eating, 


and flat them a little with a Pafte-pin; fry them a light 


Brown, and put them into your Stew-pan with a little 
Gravy, a Spoonful or two of White-wine, a little Nut- 
meg and Salt; thicken it up with Flour and Butter. 
Garmifh your Dith with Sippets and crifp Parfley: ~ 
25. Chickens Surprife.  « 
Take half a Pound of Rice, fet it over a Fire in foft 


Water, when it is half boiled put in two or three fmall 


Chickens truffed, with two or three Blades of Mace, 
and a little Salt; take a Piece of Bacon about three 
Inches fquare, and boil it in Water whilft almoft 
enough, then take it out, pare off the Outfidés, and 
put into the Chickens and Rice to boil a little together ; 
(you muft not let the Broth be over thick with Rice) 
then take up your Chickens, lay them on a Dih, pour 
over them the Rice, cut your Bacon in thin Slices to lay 
round your Chickens, and upon the Breait of each a 
Slice. : 
This is proper for a Side-dith. 


26. To boil Chickens. 


Take four or five {mall Chickens, as you would have 
your Dith in Bignefs ; if they be {mall ones you aa 
ca 
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feald them, it will make them whiter; draw them, and 


_ take out the Breaft-bone before you fcald them; when 
you have drefied them, put them into Milk and Water, 


j ‘and wath them, trufs them, and cut off the Heads and 


Necks ; if you drefs them the Night before you ufe 
them, dip a Cloth in Milk and wrap them in it, which 
will make them white; you muft boil them in Milk 
and Water, with a little Salt; half an Hour or lefs will 
boil them. : 


27. To make Sauce for the Chickens, 


Take the Necks, Gizzards and Livers, boil them in 
Water, when they are enough ftrain off the Gravy, and 
- to it a Spoonful of Oyfter Pickle; take the Livers, 

reak them {mall, mix a littl Gravy, and rub them 
through a Hair-fieve with the Back of a Spoon; then 
put to it a Spoonful of Cream, a little Lemon and Le- 
mon-peel aie thicken it up with Butter and Flour. 
Let your Sauce be no thicker than Cream, which pour 


- upon your Chickens. Garnifh your Dith with Sippets, 


_Muthroems, and Slices of Lemon. 


_ They are proper for a Side-difh or a Top-difh either 
at Noon or Night. 


- "28. How to boil a Turkey. 
_ When your Turkey is drefled and drawn, trufs her, 


cut off her Feet, take down the Breaft.bone with a Knife, 
and few up the Skin again; ftuff the Breaft with a white 


Stuffing. 


29. Hiw to make the Stuffing. 
Take the Sweetbread of Veal, boil it, fhred it fine, 
with a little Beef-fuet, a Handful of. Bread-crumbs, a 
little Lemon-peel, Part of the Liver, a Spoonful or two 


- of Cream, with Nutmeg, Pepper, Salt, and two Eggs, 


mix all together, and ftuff your Turkey with Part of the 
Stuffing, (the reft you may either boil or fry to lay round 
it) dredge it with a little Flour, tie it up in a Cloth, 
and boil it with Milk and Water. If it be a young 
Turkey an Hour will boil it. i 

30, How 
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30. How to make Sauce for the Turkey. 


Take a little {mall white Gravy, a Pint of Oyfters, , 
two or three Spoonfuls of Cream, a little Juice of Le-. 
mon, and Salt to your Tafte, thicken it up with Flour: 
and Butter, then pour it over your Turkey, and ferve. it: 
up; iay round your Turkey fried Oytters,. and the: 
Forced-meat. Garnifh your Difh with Oyfters, Mufh-: 
rooms, and Slices of Lemon. 


31. How to make another Sauce for a. Turkey. 


Take a little ftrong white Gravy, with fome of the 
whiteft Sellery you can get, cut it about an Inch. long, 
boil it whilft ic be tender, and put it into the Gravy, 
‘with two Anchovies, a little Lemon-peel fhred, two or 
three Spoonfuls of Cream, a little thred Mace, anda 
Spoonful of White-wine ; thicken it up with Flour 
and Butter; if you diflike the Sellery you may put in 
the Liver as you did for Chickens. ‘ 


32. How to reaft a Turkey. 

Take a Turkey, drefs and trufs it, then take down 
the Breaft-bone. Yo make Stuffing for the Breaf. ‘Take 
Beef-fuet, the Liver fhred fine, and Bread-crumbs, a 
little Lemon-pee!, Nutmeg, Pepper and Salt to your 
‘Taite, a little fhred Parfley, a Spoonful or two of Cream, 
and two Eggs. Put her on a Spit, and roaft her before 
a flow Fire ; you may lard your Turkey with fat Ba- 
con; if the Turkey be young an Hour and a Quarter 
will roaft it. For the Sauce, take a little white Gravy, 
an Onion, a few Bread-crumbs, and a little whole Pep- 
per, let them boil well together, put to them a little 
Flour and a Lump of Butter, which pour upon the 
Turkey, you may lay round your Turkey Forced-meat 


‘Balls, Garnifh your Dith with Slices of Lemon. 


33. How to jug Pigeons, — 

Take fix or eight Pigeons, and trufs them, feafon 
them with Nutmeg, Pepper and Salt. To make the Stuf- 
fing. Take the Livers, and thred them with Beef-fuet, 

: | Bread- 
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_Bread-crumbs, Parfley, Sweet-marjoram, and two Eggs, 
mix all together, then fluff your Pigeons, fewing them 
up at both Ends, and put them into your Jug with the 
Breaft downwards, with Half a Pound of Butter; ftop up 
the Jug clofe with a Cloth, that no Steam can get out, 
then fet them in a Pot of Water to boil; they will take 
about two Hours Stewing; mind you keep your Pot full 
of Water, and boiling all the Time; when they are 
enough clear from them the Gravy, and take the Fat 
clean off; put to your Gravy a Spoonful of Cream, a 
little Lemon-peel, an Anchovy fhred, a few Mufhrooms, 
and a little White wine, thicken it with a little Flour 
and Butter, then difh up your Pigeons, and pour over 
them the Sauce. Garnith the Difh with Mufhrooms and 
Slices of Lemon. 
This is proper for a Side-dith. 


34. Mirranaded Pigeons, 


Take fix Pigeons, and trufs them as you would do 
for Baking, break the Breaft-bones, feafon and ftuf 
them as you did for Jugging, put them into a little deep 
Difh, and lay over them Half a Pound of Butter ; put 
into your Dith a little Water. Take Half a Pound of 
Rice, cree it foft as you would do for Eating, and pour 
it upon the Back of a Sieve, let it ftand while it is cold, 
then take a Spoon, and flat it like Pafte on your Hand, 
and lay on the Breaft of every Pigeon a Cake; lay 
round your Difh fome Puff pafte not over thin, and 
fend them to the Oven; about Half an Hour will bake 
them. . ; 

This is proper at Noon for a Side-dith. 

7 35. To flew Pigeons. 

Take your Pigeons, feafon and ftuff them, flat the 
Breaft-bone, and trufs them up as you would do for 
Baking, dredge them over ,with a little Flour, and fry 
them in Butter, turning them round till all Sides be 
brown, then put them into a Stew-pan, with as much 
brown Gravy as will cover them, and let them ftew 


whilft your Pigeons be enough; then take Part of the 
Z Gravy, 
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Gravy, an Anchovy fhred, and a little Catchup, 21 
fmall Onion or a Shalot, and a little Juice of Lemom 
for Sauce, pour it over your Pigeons, and jay round! 


them Forced-meat Balls and crifp Bacon. Garnifh yourr 
Dith with crifp Parfley and Lemon. 


36. To broil Pigeons whale. 

Take your Pigeons, feafon and ftuff them with the: 
fame Stuffing you did jugged Pigeons, broil them either: 
before a Fire or in an Oven; when they are enough,, 
take the Gravy from them, and take off the Fat, then: 
put to the Gravy two or three Spoonfuls of Water, ai 
little boiled Parfley fhred, and thicken your Sauce,, 
Garnifh your Difh with crifp Parfley. : 


37. Botled Pigeons with Fricafey Saaee, 


Take your Pigeons, and when you have drawn and. 
truffed them up, break the Breaft-bone, and lay them: 
in Milk and Water to make them White, tie them in a: 
Cloth, and boil them in Milk and Water; when you dith. 
them up, put to them white Fricafey Sauce, only adding; 
a few fhred Mufhrooms. Garnifh with crifp Parfley and . 
Sippets. ed 


38. To pot Pigeons. 


Take your Pigeons, and fkewer them with their Feet | 
crofs over the Breaft, to ftland up; feafon them with 
Pepper and Salt, and roaft them, fo put them into your: 
Pot, fetting the Feet up; when they are cold cover them. 
up with clarified Butter. 


39. To flew Pallets. 


Take three or four large Breaft Pallets, and boil them 
very tender, blanch and cut them in long Pieces the 
Length of your Finger, then in fmall Bits the crofs 
Way; fhake them up with a little good Gravy anda 
Lump of Butter ; feafon them with a little Nutmeg and 
Salt, put in a Spoonful of White-wine, and thicken it 
with the Yolks of Eggs as you do a white Fricafey. 

40, Lo 
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40. To make a Fricafey of Pig’s Ears. ; 

. Take three or four Pig’s Ears as large as you would 
have your Difh in Bignefs, clean and boil them very 
tender, cut them in imall Pieces the Length of your 
Finger, and fry them with Butter till they be brown; 
fo put them into a Stew-pan with a little brown Gravy, 
a Lump of Butter, a Spoonful of Vinegar, and a little 
Mufard and Salt, thickened with Flour; take two or 
three Pig’s Feet, and boil them very tender, fit for Eating, 
then cut them in two, and take out the large Bones, 
dip them in Egg, and ftrew over them a few Bread- 
crumbs, feafon them with Pepper and Salt; you may 
either fry or boil them, and lay them in the Middle of 
your Dith with the Pig’s Ears. 

They are proper for a Side-difh. 

41. To make a Fricafey of Tripes. 

‘lake the whiteft feam Tripes you can get, and cut 
them in long Pieces, put them into a Stew-pan, with a 
little good Gravy, a few Bread-crumbs, a Lump of But. 
ter, a little Vinegar to your Tafte, and a little Muftard, 
if you like it; fhake it up altogether with a little fhred 
Parfley.. Garnifh your Difh with Sippets, 

This is proper for a Side-difh. _ 


42, To make a Fricafey of Veal-Swweetbreads. 


_ Take five or fix Veal-Sweetbreads, according as you 
would have your Difh in Bignefs, and boil them in 
Water, cut them in thin Slices the length Way, dip 
them in Egg, feafon them with Pepper and Salt,, fry 
them alight Brown; then put them into a Stew-pan, 
with a little’ brown Gravy, a Spoonful of White-wine, 
or Juice of Lemon, whether you pleafe ; thicken it up 
with Flour and Butter ; and ferve itup. Garnifh your 
Difh with crifp Parfley. 


43. To make a white Fricafey of Tripes to eat like Chickens, 


Take the whiteft and the thickeft feam Tripe you | 
can get, cut the white Part in thin Slices, put it into a 
ae | Stew- 
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Stew-pan, with a little white Gravy, Juice of Lemom 
and Lemon-peel fhred, alfo a Spoonful of White-wine y 
take the Yolks of two or three Eggs, and beat therm 
very well, put to them a little thick Cream, fhred Pare. 
fley, and two or three Chives, if you have any ; fhakee 
altogether over a Stove, while it be as thick as Cream ;; 
but don’t let it boil, for Fear it cutdle. Garnith yourr 
Dith with Sippets, fliced Lemon or Muthrooms, andi 
ferve it up. 


See 44. To roll a Breap of Veal. 
- Take a Breatt of Veal, and bone it, feafon it with: 


and fome Slices of Bacon, cut thin, to lie upon it, roll it: 
up very tight, bind it with coarfe Inkle, put it into an. 
earthen Difh, with a little Water, and lay upon it fome: 
Lumps of Butter; frew a little Seafoning on the Ont-. 
fide of your Veal, it will] take two Hours baking ; 
when it is baked take of the Inkle, and cut in four 
Rolls, lay it upon the Dith, with a good brown Gravy 
Sauce; lay about your Veal the Sweetbread fried, fome 
_ Borced-meat Balls, a little crifp Bacon, and a few fried 
Oytters, if you have any ; fo ferve it up. Garnith your 
Dith with Pickles and Lemon, : 


Set, cut off both Ends, and boj] them for a little Gravy 3 
take theVeal, and raife up the thin Part, make a Forced. 
meat of the Sweetbread boiled, a few Bread-crumbs, a 
little Beef-fuet, two Egos, Pepper and Salt, a Spoonful 
or ‘two of Cream, and a little N utmeg mixed ail toge- 
ther; fo ftuf the Veal, tkewer the Skin clofe down, 
dredge it over with Flour, tie it up in a Cloth, and 
boil it in Milk and Water about an Hour. For the 
Sauce, take a little Gravy, about a Gill of Oytfters, a few 
Muthrooms fhred, a little Lemon thred fine, and a little 
Juice of Lemon; fo thicken it up with Flour and But- 
ter; when you dih ig up, pour the fame over it; lay 

rors : over. 
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‘over it a Sweetbread or two, cut in Slices, and fried, and 
fried Oyfters.. Garnifh your Difh with Lemon, Pickles 
and Mufhrooms. 

This is proper for a Top-difh, either at Noon or | 
Night, : . 

46. To few a Fillet of Veal. 

Take a‘Lee of the heft White Veal, cut off the 
Dug and the Knuckle, cut the refit into two Fillets, and 
take the fat Part, and cut it in Pieces the Thicknefs of 
your Finger; you muft ftuff the Veal with the Fat; 
make the Hole with a Penknife, draw it through, and 
fkewer it round ; feafon it with Pepper, Salt, Nutmeg, 
-and fhred Parfley ; then put it into your Stew-pan, with 
Half a Pound of Butter, (without Water) and fet it on 
your Stove; let it boil very flow, and cover it cloie up, 
turning it very often; it. will take about two Hours in 
Stewing ; when it is enough, pour the Gravy from it, 
take off the Fat, put into the Gravy a Pint of, Oyfters, 
and a few Capers, a little Lemon-peel, a Spoonful or 
two of White-wine, anda little Juice of Lemon; thicken | 
it with Butter and Flour the Thicknefs of Cream; lay 
round it Forced-meat Balls and Oyfters fried; fo ferve 
itup. Garnith your Difh with a few Capers and fliced 
Lemon. : 


47. To make Scotch Collops.. 

Take a Leg of Veal, take off the thick Part, and. 
cut it in thin Slices for Collops, beat them with a Pafte- 
pin, till they be very thin ; feafon them with Mace, Pep- 
per and Salt; fry them over a quick Fire, not over 
brown; when they are fried, put them into a Stew-pan 
with a little Gravy, two or three Spoonfuls of White- 
wine, two Spoonfuls of Oyfter-pickle, if you have it, 
and a little Lemon-peel; then fhake them over a Stove 
in the Stew-pan, but don’t let them boil over much, 
it only hardens your Collops; take the Fat Part of 
your Veal, ftuff it with Forced-meat, and boil it ; when 
it is boiled, lay itin the Middle of your Dith with the 
; | C2 Collops ; 
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Collops ; lay about your Collops Slices of crifp Bacon; , 
and Forced-meat Balls. Garnifh your Dith with Slices | 
ef Lemon and Oyfters, or Mufhrooms. 


48. To make Veal Cutlets. 


Take a Neck of Veal, cut it in Joints, and flatten 
them with a Bill; cut off the Ends of the Bones, and 
lard the thick Part of the Cutlets with four or five Bits 
of Bacon; feafon it with Nutmeg, Pepper and Salt; 
ftrew over them a few Bread-crumbs, and fweet Herbs 
fhred fine; firft dip the Cutlets in Egg to make the 
Crumbs ftick, then broil them before the Fire, put 
to them a little brown Gravy Sauce; fo ferve it up. 
Garnifh your Difh with Lemon. 


49. Veal Cutlets another Way. 


‘Take a Neck of Veal, cut it in Joints, and flat them 
as before, and cut off the Ends of the long Bones; fea- 
fon them with a little Pepper, Salt and Nutmeg, broil 
them on a Gridiron over a flow Fire; when they are 
enough, ferve them up with brown Gravy Sauce and 
Forced-meat Balls. Garnifh your Difh with Lemon, 


50. To roll a Pig’s Head to eat like Brawn. 

Take a large Pig’s Head, cut off the Groin Ends, 
crack the Bone, and put it in Water, fhift it once or 
twice, cut off the Ears, then boil it fo tender that the 
Bones will flip out; nick it with a Knife in the thick 
Part of your Head, throw over it a pretty large Hand- 
ful of Salt; take Half a Dozen large Neat’s Feet, boil 
them while they be foft, fplit them, and take out all 
the Bones and black Bits; take a ftrong coarfe Cloth, 
and lay your Feet with the Skin-fide downwards, with 
all the loofe Pieces on the Infide, prefs them with your 
Hand to make them of an equal Thicknefs; lay them 
‘at that Length that they will reach round the Head, 
and throw over them a Handful of Salt; then lay your 
Head acrofs, one thick Part one Way, and the other 
another, that the Fat may appear alike at both Ends ; 


leave one Foot out to lay at the Top, to make the Lan- 
tern 
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tern to reach round, bind it with Filletting as you 
would do Brawn, and tie it very clofe at both Ends ; 
you may take it out of the Cloth the next Day, take 
off the Filletting, and wath it, wrap it about it again. 
very tight, and keep it in Brawn-Pickle. 7 

This has been often taken for real Brawn. | 


5. Yo make a fweet Chicken Pie. 

Break the Chicken Bones, cut them in little Bits, fea- 
fon them lightly with Mace and Salt, take the Yolks 
of four Eggs boiled hard and quartered, five Artichoak- 
bottoms, Half a Pound of Sun-Ratfins ftoned, Half a 
Pound of Citron, Half a Pound of Lemon, Half a 
Pound of Marrow, a few Forced-meat Balls, and Half 
a Pound of Currants well cleaned, fo make a light Puff- 
paite, but put no Pafte in the Bottom; when itis baked 
take a little White-wine, a little Juice of either Orange - 
or Lemon, the Yolk of an Egg well beat, and mix 
them together, make it hot, and put it into your Pie; 
when you ferve it, take the fame Ingredients you ufe - 
for a Lamb or Veal Pie, only leave out the Artichoaks. 


52. To roaft Tongues. 
Cut off the Roots of two Tongues, take three Ounces: - 
of Salt-petre, a little Bay-falt and common Salt, rub 
them well, let them lie a Week or ten Days to make 
them red, but no Salt, fo boil them tender as they 
will blanch, ftrew over them a few Bread-crumbs, fet 
them before the Fire to brown, and turn them to make 
them brown on every Side. 


53. Yo make Sauce for ihe Tongues. 
Take a few Bread-crumbs, and as much Water as 
will wet them, then put in Claret till’they be red, and 
alittle beaten Cinnamon, fweeten,it to”your Tafte, put 
a little Gravy on the Difh with your Tongues, and the © 
fweet Sauce in two Bafons, fet them. on each Side; fo — 
ferve them up, 


C 3. sq. Be. 
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54. To fry Calves Feet in Eggs. 

Boil your Calves Feet as you would do for Eating, 
take out the long Bones, and fplit them in two, whery 
they are cold feafon them with a little Pepper, Salt and 
Nutmeg ; take three Eggs, put to them a Spoonful of 
Flour, fo dip the Feet in it, and fry them in Butter ;; 
you muft have a little Gravy and Butter for Sauces, 
Garnifh with Currants, fo ferve them up. : 


55. To make a Minced-pie of Calves Feet. 


Take two or three Calves Feet, and boil them as you 
‘would do for Eating, take out the long Bones, fhred} 
them very fine, put to them double their Weight ofi 
Beef-fuet fhred fine, and about a Pound of Currants; 
well-cleaned, a Quarter of a Pound of candy’d Orange: 
and Citron, cut in {mall Pieces, Half a Pound of Sugar,, 
a little Salt, a Quarter of a Pound of Mace, and a: 
large Nutmeg, beat them together, put in a little Juice: 
of Lemon or Verjuice to your Tafte, a Glafs of Moun-. 
tain-wine or Sack, which you pleafe, fo mix all toge- 
ther; bake them in Puff-pafte. 3 


56. To roaft a Woodcock. 


When you have dreffed your Woodcock, and drawn 
it under the Leg, take out the bitter Bit, put in the 
Trales again ; whilft the Woodcock is Roafting, fet un-. 
der it an earthen Difh, with either Water in or fmall 
Gravy, let the Woodcock drop into it, take the Gravy, 
and put to it a little Butter, and thicken it with Flour; 
your Woodcock will take about an Hour in Roatting, 
if you have a brifk Fire; when you difh it up, lay 
round it White-bread Toaits, and ferve it Ips. 

You may roaft a Partridge the fame Way, only add 
-Crumb-fauce in a Bafon. 


57. To make a Calf’s Head Pie. 

Take a Calf's Head, and clean it, boil it as. you 
would do for Hafhing, when it is cold, cut it in thin 
Slices, and fealon it with a little black Pepper, Nut- 

meg 
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meg and Salt, a few fhred Capers, a few Oyfters and | 
Cockles, two or three Mufhrooms, and green Lemon- 


peel, mix them all well together, put them into your 


Pie; it muft be a ftanding Pie, baked in a flat Pewter 
Dith, with a Rim of Puff-pafte round the Edge; when 
you have filled the Pie with the Meat, lay on Forced- 
meat Balls, and the Yolks of fome hard Eggs, put in 
a little fmali Gravy and Butter; when it comes from 
the Oven, take off the Lid, put into it a little White- 
wine to your T'afte, and fhake up the Pie, fo ferve it up. 
without a Lid. | 


58. To make a Calf's Foot Pie. 


Take two or three Calves Feet, according as you: 
would have your Pie in Bignefs, boil and bone them, 
as you would do for Eating, and when cold, cut them 
in thin Slices ; take about three Quarters of a Pound of 
Beef-fuet fhred fine, Half a Pound of Raifons ftoned, 
Half a Pound of cleaned Currants, a little Mace and. 
Nutmeg, green Lemon or Orange, mix all together, 
and put them into a Dith, make a good Puff-paite, but 
let there be no Pafte in the Bottom of the Dith; when 
it is baked, take off the Lid, and fqueeze in a little, 
Lemon or Verjuice, cut the Lid in Sippets, and lay 
round, | aoe 


59. To make 4 Woodcock. Pie; 


_ Take three or four Brace of Woodcocks, according as 
you would have the Pie in Bignefs, drefs and fkewer 
them as you would do for Roafting, draw them, and 
feafon the Infide with a little Pepper, Salt and Mace; 


but don’t wafh them; put the Trales into the Belly 
again, but nothing elfe, for there is fomething in them, 
that gives them a more bitterifh Uafte in the Baking, 
than in the Roafting; when you put them into your- 


| 
| 


Dith, lay them with the Breaft downwards, beat them 
upon the Breaft as flat as you can; you muft feafon them 
on the Outfide as you do the Infide; bake them in Puff- 


_ pafte, but lay none in the Bottom of the Difh, put to 


‘them a Gill of Gravy, and a little Butter; you muit be 
very 


20 The Young Woman's beft Companion: 

very careful your Pie be not too much baked; when. 

you ferve it up, take off the Lid, and turn the Wood-. 

cocks with the Breaft upwards. ; 
You may bake Partridge the fame Way. 


€o. To pickle Pigeons. 


_ Take your Pigeons, and bone them; you muft begin. 
to bone them at the Neck, and turn the Skin downwards, 
when they-are boned, feafon them with Pepper, Salt and 
Nutmeg, few up. both Ends, and boil them in Water 
and White-wine Vinegar, a few Bay-leaves, a little 
whole Pepper and Salt; when they are enough, take. 
them out of the Pickle, and boil it down with a little 
more Salt; when it is cold put in the Pigeons, and keep . 
them for Ufe. Gy Ek 


61. To make fect Patties. 


Take the Kidney of a, Loin of Veal with the Fat, | 
when roafted, fhred it very fine, put to it a little fhred . 
Mace, Nutmeg and Salt, about Half a Pound of Cur-. 
rants; the Juice of a Lemon, and Sugar to your Taite,. 
then bake them in Puff-pafte; you may either fry or. 
bake them. : ; 

They are proper for a Side-dith, 


62. To make Beef Rolls. 


Cut your Beef thin as for Scotch Collops, beat it very | 
well, and feafon it with Salt, Famaica and white Pepper, | 
Mace, Nutmeg, Sweet-majoram, Parfley, Thyme, and 
a little Onion fhred {mall ; rub them on the Collops on, 
one Side, then take long Bits of Beef-fuet, and roll in- 
them, tying them up with a Thread; flour them well, 
and fry them in Butter very brown; then have ready 
fome good Gravy, and ftew them an Hour and Half, 
ftirring them often, and keep them covered; when they 
are enough, take off the Threads, and put in a little 
Flour, with a good Lump of Butter, and f{queeze_in 
fome Lemon, then they are ready for Ufe. 
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63. How to collar a Pig. 


Take a large Pig that is fat, about a Month old, kill 
and drefs it, cut off the Head, cut it in two down the 
Back, and bone it, then cut it in three or four Pieces, 
wath it in a little Water to take out the Blood; take 
‘a little Milk and Water juft warm, pat in your Pig, let 
it lie about a Day and a Night, fhift it two or three 
‘Times in that Time to make it white, then take it 
out, and wipe it very well with a dry Cloth, and feafon 
it with Mace, Nutmeg, Pepper and Salt; take a little” 
fhred Parfley, and fprinkle over two of the Quarters, fo 
roll them up ina fine foft Cloth, tie it up at both Ends, 
bind it tight with a little Filleting, or coarfe Inkle, and 
boil it in Milk and Water, with a little Salt ; it will 
take about an Hour and a Half Boiling; when it is 
enough, bind it tight in your Cloth again, hang it up 
whilft it be cold: For the Pickle, boil a little Milk and 
Water, a few Bay-leaves, and a little Salt; when it is 
cold, take your Pig out of the Cloths, and put it into the 
Pickle; you muft fhift it out of your Pickle two or three 
Times to make it white; the laft Pickle make ftrong, 
and put in a little whole Pepper, a pretty large Handful 
of Salt, a few Bay-leaves, and fo keep it for Ufe. 


64. To collar Salmon. 


Take the Side of a middling Salmon, and cut off the 
Head, take out all the Bone, and the Outfide, feafon it 
with Mace, Nutmeg, Pepper and Salt, roll it tight up 
in a Cloth, boil it, and bind it up with Inkle; it will 
take about an Hour Boiling ;.when it is boiled, bind it 
tight again; when cold, take it very carefully out of the 
Cloth, and bind it abont with Filletting ; you muft not 
take off the Filletting, but as it is eaten. 


65. To make Pickle to keep it in 


“Take two or three Quarts of Water, a Gill of Vine- 
gar, a little famaica Pepper and whole Pepper, a large 


Handful of Salt, boil them altogether, and when it if 
: i €o 


a 


92 . The Younz Woman's bet Companion. 


cold put in your Salmon, fo keep it for Ufe: If yon 
Pickle don’t keep, you muft renew it. 
You may collar Pike the fame Way. 


66. Yo make an Oyfter Pie. 


Take a Pint of, the largeft Oyfters you can get, eleza 
them very well in their own Liquor, if you have na 
Liquor enough, add to them three or four Spoonfuls : 
Water; take the Kidney of a Loin of Veal, cut it ii 
thin Slices, and feafon it with a little Pepper and Sall 
lay the Slices in the Bottom of the Dith, (but there mun: 
be no Pafte in the Bottom of your Dith) cover ther 
with the Oyfters, ftrew over a little of the Seafonino 
you did for the Veal; take the Marrow of one or twv 
Bones, lay it over your Oyfters, and cover them witt! 
Puff-pafte ; when it is baked, take of the Lid, put intt 
it a Spoonful or two of White wine, fhake it up altco 
gether, and ferve it up. : . 

It is proper for a Side-dith, either for Noon oo 
Night, 


67. Jo butter Crab and Lobfer. 

_ Drefs all the Meat out of the Belly and Claws oo 
your Lobfter, put it into a Stew-pan, with two or three 
Spoonfuls of Water, a Spoonful or two of White-wine: 
Vinegar, a little Pepper, fhred Mace, and a, Lump oo! 
Butter; fhake it over the Stove till i¢ be very hot, buat 
do not let it boil, if you do it will oil 3 put it inted 
your ne and lay round it your fmall Claws. It igs 
as proper to put it in Scallop-fhells asona Dihh, 


68. To roaft a Lobper. 

If your Lobfter be alive, tie it to the Spit, roaft andi 
bafte it about Half an Hour; if it be boiled, you muftt 
put it in boiling Water, and let it have a Boil, then layy 
it in a Dripping-pan, and bafte it; when you lay it upom 
the Dith fplic the Tail, and lay it on each Side ; fo ferves 
it up, with a little melted Butter in a China-cup. 


69. Toi 
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69. To make a quaking Pudding. 

Take eight Eggs, and beat them very well, put to 
them three Spoonfuls of Lowden Flour, a little Salt, 
three Gills of Cream, and boil it with a Stick of Cinna. 
mon, and a Blade of Mace; when it is cold, mix 
it to your Eggs and Flour, butter your Cloth, and do 
not give it over much Room in your Cloth; about Half 
an Hour will boil it; you muft turn it in the Boiling or 
the Flour will fettle; fo ferve it up, with a little melted 
Butter. 7 

70. A bunting Pudding. 

‘Take a Pound of fine. Flour, a Pound of Beef-fuet 
fhred fine, three Quarters of a Pound of Currants well 
cleaned, a Quartern of Raifins foned and fhred, five 
Eggs, a little Lemon-peel thred fine, Half a Nutmeg 
grated, a Gill of Cream, a litde Salt, about two Spoon- 
fuls of Sugar, and a little Brandy, fo mix all well toge- 
ther, and tie it up tight in your Cloth; it will take two 


Hours Boiling ; you muft have a little White-wine and 
Butter for your Sauce. 


7%. 4 Marrow Pudding: 4 
Take a. Penny Loaf, take off the Outfide, then cut 
one Half in thin Slices ; take the Marrow of two: Bones, 
Hfalf a Pound of Currants well cleaned, fhred your 
Marrow, and fprinkle a little Marrow and Currants over 
the Difh; if you have not Marrow enough, you may 
add to it a little Beef-fuet fhred fine; take five Eggs, 
and beat them very well, put to them three Gills of 
Milk, grate in Half a Nutmeg, fweeten it to your 
'Fafte, mix all together, pour it over your Pudding, 
and fave a little Marrow to fprinkle over the Top of 
“your Pudding ; when you fend it to the Oven, lay a 
_ Puff-pafte round the Dith Edge. 


72. 4 Carrot Pudding. 


Take three or four clear red Carrots, boil and peel > 
them, take the red Part of the Carrot, beat it very fire 


3a 
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in a Marble Mortar, put to it the Crumbs of a Penna 
Loaf, fix Eggs, Half a Pound of clarified Butter, tw 
or three Spoonfuls of Rofe-water, a little Lemon-péee 
fhred, grate in a little Mutmeg, mix them well togee 

ther, bake it with Puff-pafte round your Difh, ana 
ee a little White-wine, Butter and Sugar, for thi 
auce. 


73. 4 Ground-Rice Pudding, 


Take a Pound of Ground-Rice, half cree it, a Quau 
of Milk, when it is cold, put to it five Eggs well 
beat, a Gill of Cream, a little Lemon-peel fhred finee. 
Half a Nutmeg grated, Half a Pound of Butter, ana 
Half a Pound of Sugar, mix them well together, pm 
them into your Difh with a little Salt, and bake it witkh 
a Puff-pafte round your Difh; have a little Rofe-waterr, 
Butter and Sugar, to pour over it; you may prick in ii 
candy’d Lemon or Citron, if you pleafe. 

Half of the above Quantity will make a Pudding fon 


@ Side-Dith. 


74. 4 Potatoe Pudding. 


Take three or four large Potatoes, boil them as youu 
would do for Eating, beat them with a little Rofe-water:, 
and a Glafs of Sack, in a Marble Mortar, put to thenn 
Half a Pound of Sugar, fix Eggs, Half a Pound o2! 
melted Butter, Half a Pound of Currants well cleaned], 
a little fhred Lemon-peel, and candy’d Orange ; mix all 
together, and ferve it up. 


75. An Apple Pudding. 


"Fake Half a Dozen large Coddlins or Pippins, roafil 
them, and take out the Pulp; take eight Eggs, (leavee 
out fix of the Whites) Half a Pound of fine Powder 
Sugar, beat your Eggs and Sugar well together, andi 
put to them the Pulp of your Apples, Half a Pound of 
clarified Butter, a little Lemon peel fhred fine, a Hand-.. 
ful of Bread-crumbs or Bifcuit, four Ounces of candy’di 
Orange or Citron, and bake it with a thin Pafte un-. 


Ger it. 
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76. An Orange Pudding. 


Take three large Seville Oranges, the cleareft Kind 
you-can get, grate off all the Out-rine; take eight 
Eggs, (leave out fix of the Whites) Half a Pound of 
double-refined Sugar, beat and put it to your Eggs, 
then beat them both together for Half an Hour; take 
three Ounces of fweet Almonds blanched, beat them 
with a Spoonful or two of fair Water, to keep them 
from oiling, Half a Pound. of Butter, melt it without 
Water, and the Juice of two Oranges, then put in the 
Rafping of your Oranges, and mix all together; lay 
a thin Pafte over your Difh, and bake it, but not in too | 
hot an Oven. 


77. To fry Cucumbers for Mutton Sauce. 

You muft brown fome Butter in a Pan, and cut fix 
middling Cucumbers, pare and flice them, but not over 
thin, drain them from the Water, then put them into 
the Pan; when they are fried brown, put to them a little 
Pepper and Salt, a Lump of Butter, a Spoonful of 
Vinegar, a little fhred Onion, a little Gravy, not to 
make it too thin, fo fhake them well together with a 
little Flour. 7 
' You may tay them round your Mutton, or they are 
proper for a Side-dith. 


78. To force. a Fowl. 

Take a good Fowl, pull and draw it, then flit the 
Skin down the Back, take the Fleth from the Bones, and 
mince it very well, mix it with a little Beef-fuet, fhred 
a Gill of large Oyfters, chop a Shalot, a little grated 
Bread, and fome {weet Herbs, mix all together, feafon 
it with Nutmeg, Pepper and Salt, make it up with 
 Yolks of Eggs, put it on the Bones, and draw the Skin 
over it, few up the Back, cut off the Legs, and put the 
Bones as you do a Fowl for Boiling, tie the Fow] up in 
a Cloth ; an Hour will boil it. For Sauce, take a few 
Oyfters, fhred them, and put them into a little Gravy, 
with a Lump of Butter, a little Lemon-peel fhred, and 
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a little Juice, thicken it up with a little Flour, jay thee 
owl on the Dith, and pour the Sauce upon it; youu 
may fry a little of the Forced-meat to Jay round. Gar-. 
nifh your Dith with Lemon; you may fet it in the Oveny, 
if you have Convenience, only rub over it the Yolk of am 
Ege, and a few Bread-crumbs, 


79. 10 make Strawberry and Raferry Foal, 


Take a Pint of Rafberries, fqueeze and ftrain the Juice,, 
with a Spoonful of Orange-water, put to the Juice fix: 
Ounces of: fine Sugar, and boil it over the Fire; then: 
take a Pint of Cream, and boil it, mix them together, , 
and heat them over the Fire, but not to boil, if it do. 
it will curdle; ftir it till it be cold, put it into your: 
Bafon, and keep it for Ute. 


£0. Ta make a Poffet with Almonds. 


Blanch and beat three Quarters of a Pound of Al- 
monds, fo fine that they will {pread betwixt your Fingers 
like Butter, put in Water as you beat them, to keep them 
from oiling; take a Pint of Sack, Cherry or Gooleberry 
Wine, and {weeten it to your Tafte with double refined 
Sugar, make it boiling hot; take the Almonds, put to 
them a little Water, and boil the Wine and Almonds 
together; take the Yolks of four Eggs, and beat them 
_ very well, put to them three or four Spoonfuls of Wine, 
then put it into your Pan by Degrees, ftirring it all the 
while; when it begins to’ thicken, take it off, and ftir 
it a little; put it into a China-difh, and ferve it up. 


81. To make Datch Beef 


Take the lean Part of a Buttock of Beef raw, rub it 
.well with brown Sugar all over, and let it lie in a Pan 
or ‘Tray two or three Hours, turning -it three or four 
dimes, then falt it with common Salt, and two Ounces 
of Saltpetre; letit liea Fortnight, turning it every Day, 
then roll it very ftraight, “and put it into a Cheefe-prefs 
- Pay and Night, then take off the Cloth, and hang it up 
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to dry in the Chimney ; when you boil it let it be boiled 
>yery well, it will cut in Shivers like Durch Beef. 

- You may do a Leg of Mutton the {fame Way. 


82. To make Bolognia Saufages. 


Take Part of a Leg of Pork or Veal, pick it clean 
from the Skin or Fat, put to every Pound of lean Meat 
a Pound of Beef-fuet, picked from the Skin, fhred the 
Meat and Suet feparate, and very fine, mix them well 
together, add a large Handful of green Sage, fhred very 
{mall ; feafon it with Pepper and Salt, mix it well, prefs 
it down hard in an earthen Pot, and keep it for Ufe. — 
~ When you ufethem, coll them up with as much Neg 
as will make them roll fmooth; in rolling them up, 
make them about the Length of your Fingers, and as 
thick as two Fingers ; fry them in Butter, which mutt 
be boiling hot before you can put them in, and keep 
them rolling about in the Pan; when they are fried 
through they are enough. 


83. To make a common quaking Pudding, ~ ' 


Take five Eggs, beat them well with a little Sale, 
put in three Spoonfuls of fine Flour, take a Pint of 
New Milk, and beat them well together; then take 
a Cloth, butter and flour it, but do not give it over 
much Room in the Cloth ; an Hour will boil it, giving 
‘ita Turn every now and then at the firft putting in, or 
elfe the Meal will fettle to the Bottom; have a little 
pisin Butter for Sauce, and ferve it up. ri 


84. Ta make a boiled Tanfey. , 


Take ‘an old Penny Loaf, cut of the out Craft, fice. 

it thin, put to it as much hot Cream as wil! wet it, fix . 

_ Eggs well beaten, a little thred Lemon-peel, grate in a 
little Nutmeg, and a little Salt; green it as you did | 
your baked Tanfey, fo tie it up in a Cloth, and boil 
it; it will take an Hour and a Quarter Boiling ; when 
you difh it up, ftick it with candy’d Orange, and lay a 
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Seville Orange, cut in Quarters, round the Difh; ferw 
it up with melted Butter. me 


85. Yo make Rice Pancakes. 


Take Half a Pound of Rice, wath and pick it cleans 
cree it in fair Water till it be a Jelly; when it is coldi 
take a Pint of Cream, and the Yolks of four Eggss 
- beat them very well together, and put them to the Rice: 
with grated Nutmeg, and fome Salt ; then put in Half 

a Pound of Butter, and as much Flour as will make it 
thick enough to fry, with as little Butter as you can. 


86. To make Fruit Fritters. 


Take a Penny Loaf, cut off the out Croft, flice it, 
put to it as much hot Milk as will wet it, beat five or 
fix Eggs, put to them a Quarter of a Pound of Currants 
well cleaned, and a little candy’d Orange fhred fine, fo 
mix them well together, drop them with a Spoon into a 
Stew-pan in clarified Butter; have a little White-wine, 
Butter and Sugar for your Sauce, put it into a China- 
bafon, lay your Fritters round, grate a little $ ugar over 
them, and {erve them up. ; 

87. To make white Puddings in Shins. 

Take Half a Pound of Rice, cree it in Milk whilf ig 
be foft, when it is creed, put it into a Cullinder to drain, 
take a Penny Loaf, cut off the out Cruft; then cut it 
in thin Slices, fcald it in a little Milk, but do not make 
it over wet; take fix Eggs, and beat them very well, 
a Pound of Currants well cleaned, a Pound of Beef-fuet 
fhred fine, two or three Spoonfuls of Rofe-water, Half 
a Pound of Powder Sugar, a little Salt, a Quarter of 
an Ounce of Mace, a large Nutmeg grated, and a {mall 
Stick of Cinnamon; beat them together, mix them very 
well, and put them into the Skins ; if you find it be too 
thick, put to it a little Cream ; you may boil them near 
Half an Hour, it will make them keep the better. 
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88. Zo make black Puddings. 


_ Take two Quarts of whole Oatmeal, pick it, and half 

‘boil it, give it Room in your Cloth, (you muft do it the 
Day before you ufe it) put it into the Blood while it is 
warm, with a Handful of Salt, ftir it very well, beat 
eight or nine Eggs in about a Pint of Cream, and a 
— Quart of Bread-crumbs, a Handful or two of Maflin 
Meal, dreffed through a Hair-fieve, if you have it, if 
not, put in Wheat-flour; to this Quantity, you may put 
an Ounce of Yamaica Pepper, an Ounce of black Pep- 
per, a large Nutmeg, and a little more Salt ; Sweet- 
marjoram and Thyme, if they be green, fhred them fine; 
if dry, rub them to Powder; mix them well together, 
and if it-be too thick, put it to a little Milk; take four 
Pound of Beef-fuet, and four Pounds of Lard, fkin and 
cut it in thin Pieces, put it into your Blood by Handfuls, 
as you fill your Puddings ; when they are filled and 
tied, prick them with a Pin, it will keep them from 
Burfting in the Boiling; (you muft boil them twice) 
cover them clofe, and it will make them black. 


89. Io make Apple Fritters, 


Take four Eggs, and beat them very well, put to 
them four Spoontuls of fine Flour, a little Milk, about 
a Quarter of a Pound of Sugar, a little Nutmeg an@ 

“Salt, fo beat them very well together; you muit not 
make it very thin, if you do it will not flick to the Ap- 
ple; take a middling Apple, and pare it, cut out the 
Core, and cut the reit in round Slices, about the Thick- 
nefs of a Shilling; (you may take out the Core after 
you have cut it with your Thimble) have ready a little 
Lard in a Stew-pan, or any other deep Pan; then take 
your Apple every Slice fingle, and dip it into your 
Batter, let your Lard be very hot, fo drop them in; 
you muft keep them turning whilft enough, and mind 
that they be not over brown; as you take them out, lay 
them on a Pewter Dish before the Fire whilft you have 
done ; have a little White-wine, Butter and Sugar for 
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the Sauce, grate over them a little Loaf-Sugar, and! 
ferve them up. 


90. Lo make an Herb Pudding. 
_ Take a good Quantity of Spinage and Parfley, a: 
little Sorrel and mild Thyme, put to them a Handful off 
great Oatmeal creed, fhred them together till they be: 
very {mall, put tothem a Pound of Currants, well wathed{ 
and cleaned, four Eggs well beaten in a Gill of good | 
Cream ; if you would have it fweet, put in a Quarter of° 
a Pound of Sugar, a little Nutmeg, a little Salt, and a: 
Handful of grated Bread; then meal your Cloth before: 
you put it in clofe to boil ; it will take as much Boiling; 
asa Piece of Beef. | 
Qt. To make a Pudding for a Hare. 

Take the Liver, and chop it {mall with fome Thyme, 
Parfley, Suet, Crumbs of Bread mixed, with grated 
Nutmeg, Pepper, Salt, and Egg, a little fat Bacon and 

_ Lemon-peel ; you muft make the Compofition very 
fiff, leit it fhould diffolve, and you lofe your Pud- 
ding, 7 

92. To make a Bread Pudding. 


‘Take three Gills of Milk, when boiled, take a Penny 
Loaf fliced thin, cut off the out Cruft, put on the 
boiling Milk, let it ftand clofe covered till it be cold, 
and beat it very well till all the Lumps be broke ; take 
five Eggs beat very well, erate in 4 little Nutmeg, thred 
fome Lemon-peel, and a Quarter of a Pound of Butter 
or Beef-{uet, with as much Sugar as will {weeten it ; 
and Currants as many as you pleafe; let them be well 
cleaned; fo put them into your Dith, and bake or 
boil it, 

93. Yo make Clare Pancakes. 


_ Take five or fix Eggs, and beat them very well with 
@. little Salt, put to them two or ‘three Spoonfuls of 
Cream, a Spoonful of fine Flour, mix it with a little 
Cream; take your Clare, and wath it very clean, wipe 
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it with a Cloth, put your Eggs into a Pan, juft to cover 
your Pan-bottom, lay the Clare in Leaf by Leaf, whilft 
you have covered your Pan all over; take a Spoon, 
and pour over every Leaf, till they are all covered; 
when it is done, lay the brown Side upwards, and ferve 
it up. 


94. To make a Liver Pudding. 

Take a Pound of grated Bread, a Pound of Currants, 
a Pound and a Half of Marrow and Suet together, scut 
fmall, three Quarters of a Pound of Sugar, Half an 
Ounce of Cinnamon, a Quarter of an Ounce of Mace, 
a Pint of grated Liver, and fome Salt; mix all toge- 
ther; take twelve Eggs, (leave out half of the Whites) 
beat them well, put to them a Pint of Cream, make 
the Eggs and Cream warm ; then put it to the Pudding, 
{tuff and ftir it well together, fo fill them in Skins; put 
to them a few blanched Almonds fhred fine, and a 
Spoonful or two of Rofe-water, fo keep them for Ufe. 


95. To make Oatmeal Fritters, 

‘Boil a Quart of new Milk, fteep a Pint of fine Flour 
of Oatmeal in it ten or twelve Hours; then beat four 
Eggs in a little Milk, fo much as will make it like 
thick Batter, drop them in by Spoonfuls into frefh But- 
ter, a Spoonful of Butter in a Cake, and grate Sugar 
over them; have Sack, Butter and Sugar for Sauce. 


96. Zo make Apple Dumplins. 

Take Half.a Dozen Coddlings, or any other good Ap- 
ples, pare and’ core them, make a little cold Butter 
Pafte, and roll it up about the Thicknefs of your Finger, 
fo lap round every Apple, and tie them fingle in a fine 
Cloth, boil them in a little Salt and Water, and let the 
Water boil before you put them in; Half an Hour will 
boil them; you muft have for Sauce a little White-wine 
and Butter; grate fome Sugar round the Dish, and ferve 
them up, . | 
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97.-Lo make Herb Dumplins. 


Take a Penny Loaf, cut off the out Cruft, and the: 
reft in Slices, put to it as much hot Milk as will juft wet: 
it, take the Yolks and Whites of fix Eggs, beat them | 
with two Spoonfuls of Powder Sugar, Half a Nutmeg, . 
and a little Salt, fo put it to your Bread; take Half ai 
Pound of Currants well cleaned, put them to your Eggs, , 
then take a Handful of the mildeft Herbs you can get, | 
gather them fo equal, that the Taite of one be not above 
the other, wath and chop them very fmall, put as many 
of them in as will make a deep Green, (don’t put any 
Parfley amongft them, nor any other ftrong Herb) fo 
mix them all together, and boilthem in a Cloth, make 
them about the bignefs of middling Apples; about Half 
an Hour will boil them; put them into your Difh, and 
have a little candy’d Orange, White-wine, Butter and 

Sugar for Sauce; fo ferve them up. 


68. To make Marrow Tarts. 


To a Quart of Cream put the Yolks of twelve Eggs, 
half a Pound of Sugar, fome beaten Mace and Cinna- 
mon, a little Salt, and fome Sack, fet it on the Fire, 
with half a Pound of Bifkets, as much Marrow, a little 
Orange-peel and Lemon-pee!; ftir it on the Fire till it. 
becomes thick, and when it is cold put it into a Dith 
with Puff-pafte, then bake it gently in a flow Oven. 


99. To make plain Fruit Dumplins. 


Take as much Flour as you would have Dumplins 
in Quantity, put to it a Spoonful of Sugar, a little. 
Salt, a little Nutmeg, a Spoonful of light Yeaft, and’ 
half a Pound of Currants well wafhed and cleaned, {o’ 
knead them the Stiffnefs you do a common Dumplin ; 
you muft have White-wine, Sugar and Butter for Sauce; 
you may boil them either in a-Cloth or without; fo 
ferve them up. | 
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100. Jo make Orfier Loaves. 

Take half a Dozen French Loaves, rafp them, and 
make a little Hole at the Top, take out all the Crumbs, 
and fry them in Butter till they be crifp; when your 
Oyfters are ftewed, put them into your Loaves, cover 
them up before the Fire to keep hot whilft you want 
them ; fo ferve them up. 

They are proper either for a fide Dith, or middle Difh, | 

You may make Cockle Loaves or Mufhroom Loaves 
the fame Way. 


: 101. To make a Goofeberry Pudding. 

Take a Quart of green Goofeberries, pick, coddle, 
bruife, and rub them through a hair Sieve, to take out 
the Pulp, take fix Spoonfuls of the Pulp, fix. Eggs, three 
Quarters of a Poand of Sugar, half a Pound of clarified 
Butter, a littleLemon-peel fhred fine, a Handful of Bread- 
crumbs, or Bifket, a Spoonful of Rofe-water, or Orange- 
flower Water ; mix thefe well together, and bake it with 
Pafte round the Difh; you may add Sweetmeats if you 
pleafe. 


102, To make an Eel Pye. 

Cafe and clean the Eels, feafon them with a little 
Nutmeg, Pepper, and Salt, cut them in iong Pieces; 
you muft make your Pye with hot Butter Paite, let it be 
oval, with a thin Cruft; lay in your Eels length. way, 
putting over them a little frefh Butter; fo bake them. 

Eel Pyes are good, and eat very well with Currants, 
but if you put in Currants you muft not ufe any black 
Pepper, but a little famaica Pepper. 


103. To make a Turbot-Head Pie 

- 'Take a middling Turbot-Head, pretty well cut off, 
wath it clean, take out the Gills, feafon it pretty well 
with Mace, Pepper, and Salt, fo put it into a deep 
Dith, with half a Pound of Butter ; cover it with light 
Puff-pafte, but lay none in the Bottom; when it :s 
baked, take out the Liquor and the Butter that : | Mi 
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baked in; put it into a Sauce-pan, with a Lump op 
frefh Butter and Flour to thicken it, with an Anches 
and a Glafs of White-wine; fo pour it into your Pi 
again over the Fifh. You may lay round half a Dozen 
Yolks of Eggs at an equal Diftance; when you havi 
‘cut off the Lid, lay it in Sippets round your Dish, ana 
ferve it up. : 


104, To make a Caudle for a fueet Veal Pie. 


. Take about a Gill of White-wine and Verjuice 
mixed, make it very hot, beat the Yolk of an Egg 
very well, and then mix them together as you woul« 
do mull’d Ale ; you muft fweeten it very well, becaufi 
there is no Sugar in the Pie. 

This Caudle will do for any other Sort of Pie thaa 
is fweet. 


105. To make Sxveet-meat Tart. 


Make a little Shell-pafte, roll it, and line your Tins» 
prick them in the Infide, and fo bake them; then you 
may ferve them up in any Sort of Sweet-meats, wha 
you pleafe. 

You may have a different Sort every Day, do bun 
keep your Shells baked by you. 


106. Yo make Orange Tarts. 


Take two or three Seville Oranges, and boil 
them; fhift them in the boiling to take out the 
Bitter ; cut them in two, take out the Oranges, and cut 
them in Slices; they muft be baked in crifp Pafte, 
when you fill the Patty-pans, lay in a Layer of Oranges 
and a Layer of Sugar, (a Pound will fweeten a Dozer 
of {mall Tins, if you do not put in too much Orange) 
bake them in a flow Oven, and ice them over. 


107. To make a Tanfey another ics A 


_ Take a Pint of Cream, fome Bifcuits without Seeds; 
- two or three Spoonfuls of fine Flour, nine Eggs, leaving 
out two of the Whites, fome Nutmeg, and Orange-flower 
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Water, adittle Juice of Tanfey and Spinage ; put it into” 
a Pan ‘till it be pretty thick, then fry or bake it ; if. 
fried, take Care that you do not let it be over brown. 
Garnith with Orange and Sugar, to ferve it up. 


108. 4 good Pafte for Tarts. 


__Take a Pint of Flour, and rub a Quarter of a Pound 
of Butter into it, beat two Eggs, with a Spoonful of 
double-refin’d Sugar, and two or three Spoonfuls of 
Cream to make it into Pafte; work it as little as you 
can; roll it out thin; butter your Tins, du on fome 
Flour, then lay in your Pafte, and do not fill them too full, 


109. To make a Shell Pafte. ie 
Take half a Pound of fine Flour, and a Quarter of 
a Pound of Butter, the Yolks of two Eges and one 
White, two Ounces of Sugar finely fifted; mix all 
thefe together with a little Water, and roll it very thin . 
whilft you can fee through it; when you lid your Tarts, 
prick them, to keep them from Bliftering ; make {ure to 
Yoll them even, and when you bake them ice them. 


110. To make Pafte for Tarts. 


Take the Yolks of five or fix Eggs, juft as you would 
have Pafte in Quantity ; to the Yolks of fix Eggs put a 
Pound of Butter ; work the Butter with your Hand whilft 
it take up all the Eggs; then take fome London Flour, 
and work it with your Butter whilft it comes to a Pafte 3 
put in about two Spoonfuls of Loaf Sugar, beat and 
fifted, and about half a Gill of Water; when you have 
wrought it well together it is fit for Ufe. 

This is a Pafte that feldom runs if it be even roll’d; 
roll it thin, but let your Lids be thinner than your 
Bottoms; when you have made your Tarts, prick 
them over with a Pin, to keep them from Bliftering ; 
when you are going to put them into the Oven, wet 
them over with a Feather dipt in fair Water, and grate 
over them a little double-refin’d Loaf Sugar, it will ice 
them ; but don’t let them be bak’d in a hot Oven. 
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111. 4 fhort Pafie for Tarts. 


Take a Pound of Wheat-flour, and rub it very’ 
fmall, three Quarters of a Pound of Butter, rub itt 
as {mall as the Flour; put to it three Spoonfuls off 
Loaf Sugar beat and fifted; take the Yolks of four: 
Eggs, and beat them very well; put to them a Spoonful! 
or two of Rofe-water, and work them into a Pafte;; 
then roll them thin, and ice them over as you did the: 
other if you pleafe, and bake them in a flow Oven. 


112. To make a light Pafte for Venifon Pafty,. or other Pie. 


“A®ake a Quarter of a Peck of fine Flour, or as much 
as you think you have Occafion for, and to every’ 
Quartern of Flour put a Pound and a Quartern off 
Butter; break the third Part of your Butter into the: 
Flour; then take the Whites of three or four Eggs,, 
beat them very well to a Froth, and put to them as much! 
Water as will knead the Meal; do not knead it over: 
ftiff, fo then roll it in the Reft of the Butter; you muft! 
roll it five or fix'Times over at leaft, and fprinkle a little: 
Flour over your Butter every ‘Time you roll it up, lap itt 
u»,the Crofs-way, and it will be fit for Ufe. 
113. To make a Pafte for a fianding Pie. 

Take a Quartern of Flour, or more, if you have: 
Occafion, and to every Quartern of Flour put a Pound! 
of Butter and a little Sale; knead it with boiling Water, , 
then work it very well, and let it lie whilft it is cold. 


This Pafte is good enough for a Goofe Pie, or any” 
other ftanding Pie. 


114. Alight Pafle for a Difh Pie. 
| ‘Take a Quartern of Flour, and break into ita Pound! 
of Butter in large Pieces; knead it very fff, handle it: 


as lightly as you can, and roll it once, or twice, then) 
Bis fit for Ufe. mie , 
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‘115. To make Cheefe-Cakes. 


- Take a Gallon of new Milk, make of it a tender 
Curd, wring the Whey from it, put it into a Bafon, © 
and break three Quarters of a Pound of Butter into the 
Curd; then with a clean Hand work the Butter and 
Curd together “till all the Butter be melted; and rub 
it ina’ Hair Sieve, with the Back of a Spoon, ’till ald 
be through; then take fix Eggs, beat them with 
a few Spoonfuls of Rofe-water or Sack, put it into 
your Curd, with Half a Pound of fine Sugar, and 
a Nutmeg grated; mix them all together, with 2 
little Salt, {ome Currarits and Almonds; then make up 
your Pafte of fine Flour, with cold Butter, and a little 
Sugar; roll your Pafte very thin, fill your Tins with the 
Curd, and fet them in an Oven; when they are almoft 
enough, take them out, then take a Quarter of a Pound 
of Butter, with a little Rofe-water, and Part of a Half 
Pound of Sugar; let it ftand on the Coals till the Butter 
be melted, then pour into each Cake fome of it, fet 
them in the Oven again till they be Brown ; fo keep them 
Tor Ule. 


116. To make common Curd Cheefe- Cakes. 


‘Take a Penny-worth of Curds, mix them with 2 
little Cream, beat four Eggs, put to them fix Ounces 
of clarified Butter, a Quarter of a Pound of-Sugar, 
Half a Pound of Currants well wafhed, and a little 
Lemon-peel fhred, a little Nutmeg, a Spoonful of Rofe- 
water or Brandy, which you pleaife, and a little Salt, 
mix all together, and bake them in {mall Petty-pans. 


117, Checfe-Cakes without Currants. 


Take five Quarts of new Milk, run it to a tender 
Curd, then hang it in a Cloth to draifi, rub into thent 
a Pound of Butter that is well wafhed in Rofe-water, 
put to it the Yolks of feven or eight ges, and two of 
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the Whites ; feafon it with Cinnamon, Nutmeg ar: 
Sugar. | 


118. Yo make a Curd Pudding. 


‘Take three Quarts of new Milk, put to it a littt 
Erning, as much as will -break it, when it is fkimmec 
‘break it down with your Hand, and when it is drainec 
grind it with a Muftard-Ball in a Bowl, or beat it in 
Marble Mortar; then take Half a Pound of Butter, ann 
fix Eggs, leaving out three of the Whites ; beat thb 
Eggs well, and put them into the Curds and Butte 
‘grate in. Half a Nutmeg, -a little Lemon-peel fhred fine 
and Salt.; fweeten it to your Tafte, beat them all toge: 
sther, and‘bake them in little Petty-pans with faft Bon 
toms; a Quarter of an Hour will bake them; you mui 
butter the Tins very well before you put them in; whe: 
you difh them up, you muft lay them the wrong Sidi 
upwards on the Dith, and ftick them with either blanches 
Almonds, candy’d Orange, or Citron:cut in long Bits: 
vand grate a little Loaf-Sugar over them. 


119. To make Cream Cheefe. 


Take three Quarts of new Milk, -one Quart of Cream: 
and a Spoonful of Erning, put them together, let i: 
ftand till it comes to the Hardnefs of a ftrong Jelly: 
then put it into the Mould, hhifting it often into dry 
Cloths, lay the Weight of three Pounds upon it, ane 
about two Hours after you may lay fix or feven Pound! 
upon it; turn it often into dry Cloths till Night, ther 
take the Weight off, and let it lie in the Mould withou: 
Weight and Cloth till Morning, and when it is fo dry 
‘that it doth not wet a Cloth, keep it in Greens till f: 
for Ufe; if you pleafe, you may put a little Salt inv 
to it, 


_ 420. To make Pike eat Sike Sturgeom, 
ake the thick Part of a large Pike, and f{cale it, fet 
n two Quarts of Water to boil it in, put in a Gill of 
Vinegar, a large Handful of Salt, and when it boils put 
in your Pike, ‘but firft bind it about with coarfe Inkle ; 
when 
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when it is boiled, you muft not take off the Inkle or: 
Baifing, but let it be on all the Time it is in Eating ; 
it muit be kept in the fame Pickle it was boiled in, and — 
if you think it be not ftrong enough, you muft add a 
little more Salt and Vinegar, fo when it is cold, put it 
upon your Pike,.and keep it for Ufe; before you boil 
the Pike, take-out. the Bone. 

You: may doScate the fame Way, and in my Opinion 
it eats more like Sturgeon. 


421. To Collar Eels. 


Take the largeft Eels you can get, fkin and fplit 
them down the Belly, take out the Bones, feafon theny 
with a little Mace, Nutmeg and Salt;. begin at the Tail, 
and.roll them up very tight, fo bind them up in avlittle 
coarie Inkle, boil it in Salt and Water, a few Bay- 
leaves, a little whole Pepper, and a little Alegar or 
Vinegar; it will take an Hour Boiling, according as. 
your Roll is in Bignefs; when it is boiled, you muft tie: 
it, and hang it up whilft it be cold, then put. it into the: 
Liquor that it was boiled in, and keep it for Ufe. 

Jf your Eels be fmall, you may robe two.or three of 
them together. 


122. To pot Smelts. 


Take the frefheft and largeft Smelts you can get, 
’ wipe them very well with a clean Cloth, take out the 
Guts with a Skewer, (but you muft not take out the 
Milt and Roe) feafon them with a little Mace, Nut- 
meg and Salt, fo lay them in a flat Pot; if you have 
two Score, you muft lay over them. five Ounces of But- 
ter; tie. over them a Paper, and fet them in a flow 
Oven; if it be over hot it will burn them, and make 
them look black; an Hour. will bake them ; when they 
are baked, you muft take them out, and lay them on a 
Difh to drain, and when they are drained, you muft put 
them in long Pots, about the Length of your Smelts; 
when you lay them in, you muft put betwixt every 
Layer the fame Seafoning as you did before, to make 

he : them 
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them keep; when they are cold, cover them over withi 
élarified Butter ; fo keep them for Use. 


Gs 123. Lo Pickle Sme/ts, | 
‘Take the beft and large Smelts you can get, gut,., 
wath and wipe them, lay them in a flat Pot, cover them) 
with a little White.wine Vinegar, two or three Blades 
of Mace, and a little Pepper and Salt; bake them in a 
flow Oven, and keep them for Ufe. 


124. To frew a Pike. 


» 'Take a large Pike, fcale and clean it, feafon it in 
the Belly, with a little Mace and Salt; fkewer it round,-- 
put it into a deep Stew-pan, with a Pint of {mall Gravy, 
and a Pint of Claret, two or three Blades of Mace 3 
fet it over a Stove, with a flow Fire, and cover it up 
clofe; when it is wough, take Part of the Liquor, put 
zo it two Anchovies, a little Lemon-peel fhred fine, and 
thicken the Sauce with Flour and Butter; before you 
day the Pike on the Difh, turn it with the Back upwards, 
take off the Skin, and ferve it up. Garnith you Dith 
~ with Lemon and Pickle. 


125. Sauce for a Pike. 


‘Take a little of the Liquor that comes from the Pike, 
when you take it out of the Oven, put to it two or 
three Anchovies, a little Lemon-peel fhred, a Spoonful 
or two of White-wine, or a little Juice of Lemon, which 
you pleafe, put to it fome Butter and Flour, make your 
Sauce about the Thicknefs of Cream, put it into a Bafon 
or Silver-boat, and fet it in your Difh with your Pike ; 
you may lay round your Pike any Sort of fried Fith, or 
broiled, if you have it; you may have the fame Sauce 
for a broiled Pike, only add a little good Gravy, a few 
fhred Capers, a little Parfley, and a Spoonful or two of 
Oyfter and Cockle Pickle, if you have it. 


126. How to roaft a Pike with a Pudding in the Belly. 


‘Take a large Pike, fcale and clean it, draw it at the 
Gills, == To make a Pudding for the Pike, Take a large 
Sr Handful 
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Handful of Bread-crumbs, as much Beef-fuet fhred fine, 


two Eggs, a little Pepper and Salt, a little grated Nut- 


meg, a little Parfley, Sweet-marjoram and Lemon-peel, 
| fhred fine ; fo mix all together, put it into the Belly of 
your Pike, fkewer it round, and lay it in’ an earthen 


_ Dith, with a Lump of Butter over it, a little Salt and 


Flour, fo fet it in-‘the Oven; an Hour. will-roaft i¢; 
127. To drefs Cod’s Head. 

‘Take a Cod’s Head,. wath and clean it, take out the 
Gills, cut it open, and make it to lie flat; (if you have 
not Conveniency of Boiling it, you may do it in an 
Oven, and it will be as well’ or better) put it into a 
Copper Difh, or an Earthen one, lay upon it a little 
Butter, Salt and Flour, and when. it is enough, take off 
the Skin... oe 


128. Sauce. for the Cod’s Head. . , 
Take alittle white Gravy, about .a Pint of Oyfters 


or Cockles, a little fhred Lemon-peel, two or three 
Spoonfuls of White-wine, and about Half a Pound of 


Butter thickened with Flour, and put it. into.your Boat 
or Balon,. é 


129. Yo ftew Carp, or Tench. 


Take your Carp or Tench, and wath them; feale the © 
Carp, but not the Tench; when you have cleaned them, 
wipe them with a Cloth, and fry them in a Frying-pan, 
with a little Butter to harden the Skin; before you 
put them into the Stew-pan, put to them a. little good 
Gravy, the Quantity muft be according to the Largenefs 
of your Fifth, with a Gill of Claret, three or four An- 
chovies atJeaft, a little thred Lemon-peel, and a Blade 
or two of Mace ; let all ftew together: till your Carp be 
enough, over-a flow Fire; when it is enough, take Part 
of the Liquor, put to it Half a Pound of Butter, and 
thicken it with a little Flour; fo ferve them up. Garnifh 
your Difh with crifp Parfley, Slices of Lemon and 


E3 if 
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If you have not the Convenience of ftewing them 
you may broil them before the Fire, only adding thu 
fame Sauce. 


130, How to make Sauce Sor a boiled Salmon or Turboti 


Take a little mild white Gravy, two or three Ann. 
chovies, a Spoonful of Oyfter or Cockle Pickle, a little: 
thred Lemon-peel, Half a Pound of Butter, a little 
Parfley and Fennel thred fmall, and a little Juice of! 
Lemon, but not too much, for fear it thould take off thee 
Sweetnefs. 


(331 To make Sauce for Haddock or Cod, either broiled ox 
¢ boiled. 


Take a little Gravy, a few Cockles, Oyfters or Mufh-- 
rooms, put to them a little of the Gravy that comes; 
from the Fifh, either broiled or boiled, it will do veryr 
well, if you have no other Gravy, a little Catchup, and! 
a Lump of Butter; if you have neither Oyfters nor: 
Cockles, you may put in an Anchovy or two, and| 
thicken it with Flour; you may put in a few fhred Ca..- 
pers, or a little Mango, if you have it. 


132. To flew Eels. 


Take your Eels, cafe, clean, and fkewer them round, . 
put them into a Stew-pan, with a little good Gravy, a 
little Claret to redden the Gravy, a Blade ‘or two of” 
Mace, an Anchovy, and a little Lemon-peel; when 
they are enough, thicken with a little Flour and Butter, 
Garnith with Parfley. 


| 133. To boil Herrings, | 

Take your Herrings, {cale and wath them, take out 
the Milt and Roe, fkewer them round, .and tie them in a 
String, or elfe they will come loofe in the Boiling, and 
be fpoiled ; fet on a pretty broad Stew-pan, with as 
much Water as will cover them, put to it a little Sale, 
lay in your Flerrings, with the Backs downwards ; boil 
with them the Milt and Roes, to lie round them 3 they 
will boil Half a Quarter of an Hour, over a low ie 3 

Wacn 
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when they are boiled, take them up with an Egg-Slice- 
to turn them over, and fet them to drain. Make your: 
Sauce of a little Gravy and Butter, an Anchovy, and. 
a little boiled Parfley fhred; put it into the Bafon, fet. 
it in the Middle of the Difh; lay the Herrings round, 

with their Tails towards the Bafon, and lay the Milts. 
and Roes betwixt every Herring, Garnith. with crifp- 
Parfley and Lemon ; fo ferve them up. | 

. 134. Lo fry Herrings. 

Scale and wath your Herrings clean, ftrew over them: 

a little Flour and Salt; let your Butter be very hot, .be- 

fore you put your Herrings into the Pan; then fhake it. 
to keep them ftirring, and fry them over a brik Fire 3. 
when they: are fried, cut off the Heads, and bruife- 
them, put to them a Gill of Ale, (but the Ale muft not. 
be bitter) adda little Pepper and Salt, a fmall Onion. 
or Shalot, if you have them, and boil them all toge- 
ther; when they are boiled, ftrain them, and put them 
into your Sauce-pan again, thicken them with a little. 
Flour and Butter, put it into a Bafon, and fet it in the. 
Middle of your Difh; fry the Milts and Roes together, 
and lay round your Herrings. Garnifh your Dith with | 

_ erifp Parfley, and ferve it up. 


1356 Lo pickle Herrings. 


Scale and clean your Herrings, take out the Milts and 
Roes, and fkewer them round, feafon them with a little 

- Pepper and Sait, put them ina deep Pot, cover them 
with Alegar, put to them a little whole famaica Pepper, 
| “rs a4 or three Bay-leaves; bake them, and keep them. _ 
or Ufe. 


136. To flew Oyfers. 3 


Take a Score or two of Oyiters, according as you 
| have Occafion, put them into a fmall Stew-pan, with a 
| few Bread-crumbs, a little Water, fhred Mace and Pep- 
per, a Lump of Butter, and a Spoonful of Vinegar, 
| (aot make it four) boil them all together, but not over 
, - - much, 
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much, if you do it makes them hard, Garnifh with 
Bread Sippets, and-ferve them up... 


137. Oyfters. in Scallop-Shells. 


Take Half a Dozen. {mall Scallop-Shells, lay in the: 
Bottom of every Shell a Lump of Butter, a few Bread- 
crumbs, and then your Oyfters; laying over them againa: 
afew more Bread-crumbs, a little Butter, and.a little 
beat Pepper ; fo fet them to crifp, either in the Oven or: 
before the Fire, and ferve them up. 

I ale are proper. for either.a Side-difh ox Middle-. 


138. To keep Heérrings all the Veare. 


‘Take frefh Herrings, cut of their Heads, open, and. 
wath them very clean, feafon them with Salt, black Pep-- 


per, and Famaica Pepper, put them-into a.Pot, cover.. 
_ them with White-wine Vinegar and Water, «of each an, 


equal Quantity, and fet them in a flow Oven to bake ;; 
tie the Pot up clofe, and.they will keep a Year in thes, 
Pickle... | | a 


139. Fo: fieav Mufhrooms. 


Take Mufhrooms, and clean them, the Buttons you,, 
may wath, but the Flaps you muft pill, both Infide and. 
out; when you have cleaned them, pick out the little 
ones for Pickling, and cut the reft in Pieces for Stew- 


ing; wath them, and put them into a little Water, gives: 
them a Boil, and it will take off the Faintnefs ; fo drain: 


from them all the Water, then put them into a Pan,, 
with a Lump. of Butter, a little fhred. Mace, Pepper.. 
and Salt to your T'afte, (putting to them a little Water), 
hang them over a flow Fire for Half an Hour; when. 
they are enough, thicken them with a little Flour; ferve: 
them up with. Sippets. . 


140. Jo make Almond Puffs. 


“Take a Pound of Almonds blanched, and beat ther 
with Orange-flower Water; then take a Pound of Sugar, 


and boil them almoft to a Candy-height, put in your 


Almonds, 
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Almonds, and ftir them on the Fire, keep ftirring them 
till they be cold ; beat them a Quarter of an Hour in 
a Mortar, putting to them a Pound of Sugar fifted, and 
a little Lemon-peel grated; make it into a Palfte with 
the Whites of three Eggs, and beat it into a Froth, 
more, or lefs, as you think proper; bake them in an 
Oven almoft cold, and keep them for Ufe. 


14t. To pot Mufbrooms. 


Take the largeft Mufhrooms, {crape and clean them 3 _ 
put them into your Pan, with a Lump of Butter, and a 
little Salt; let them ftew over a flow Fire whilft they 
are enough ; put to them a little Mace and whole Pep- 

/ per, then dry them wich a Cloth, and put them down 
into a Pot as clofe as you can, and, as you lay them 
down, fprinkle in a little Sale and Mace; when they 
are cold, cover them over with Butter: When you ufe 
them, tofs them up with Gravy, a few Bread-crumbs, 
and Butter’; do not make your Pot over large, but ra- 
ther put them into two Pots; they will keep the better 
if you take the Gravy from them when they are ftewed » 

They are good for Fith-fauce, or any other, whilf . 
they are frefh. 

142. To fry Trout, or any other Sort of Fife. 

Take two or three Eggs, more or lefs, according as 
you have Fifh to fry; take the Fith, and cut it in thin 
Slices, lay it upon a Board, rub the Eggs over it with 
a Feather, and flrew on a little Flour and Salt; fry it 
in fine Dripping, or Butter; let the Dripping be very 
hot before you putin the Fifth, but don’t let it burn, 
if you do, it will make the Fifh black ; when the Fifh 
is in the Pan, you may do the other Side with the Egg, 
and, as you fry it, lay it to drain before the Fire 
"till all be fried, then it is ready for Ufe. 


; 143. To make Sauce for Salmon or Turbot. 

Boil your Turbot or Salmon, and fet it to drain; 
take the Gravy that drains from the Salmon or Turbot, 
an Anchovy, or two, a little Lemon-peel fhred, a 

. ; Spoonful 
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Spoonful of Catchup, and a little Butter, thicken ii 
with Flour the Thicknefs of Cream ; put to it a littlee 
fhred Parfley and Fennel ; but-don’t put in your Parfleyy 
_ and Fennel ’till you be juft going to fend it up, fort 
it will take off the Green. 

The Gravy of all Sorts of Fifh is a great Additiom 
to your Sauce, if your Fifh be fweet. 


144. To drefs Cod’s Zoons. 


Lay them in Water all Night, and then boil them ;; 
if they be falt, fhift them once in the boiling; whem 
they are tender, cut them in long Pieces; drefs them upo 
with Eggs, as you do Salt-fith; take one, or two, off 
them, and cut into fquare Pieces; dip them in Egg,, 
and fry them to lay round your Difh. 

It is proper to lay about any other Difh. 


145. To make white Ginger-Bread. 


Take a little Gum-Dragon, lay it in Rofe-water alll 
Night, then take a Pound of Fordan Alnionds, blanch’d,, 
with a little of the Gum-water, a Pound of double.. 
refined Sugar, beat and fifted, an Ounce of Cinnamom 
beat, with a little Rofe-water; work it into a Pafte,, 
and print at, then fet it in a Stove to dry. 


146. To make red Ginger-Bread. 


‘Take a Quart and a Gill of red Wine, a Gill and! 
a Half of Brandy, feven or eight Manchets, according: 
to the Size the Bread is; grate them, (the Cruft muftt 
be dried, beat and fifted) three Pounds anda Half of Sugar: 
beat and fifted, two Ounces of Cinnamon, a Pound’ 
of Almonds blanch’d, and beat with’ Rofe-water; put! 
the Bread into the Liquor by Degrees, ftirring it all the: 
Time ; when the Bread is all well mix’d, take it off the: 
Fire. You muft put the Sugar, Spices, and Almonds: 
into it; when it is cold, print it; keep fome of the: 
Spice to duft the Prints with, 


i 147. 
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147. To make Icing for a Cake. 


- lake two Pounds of double-refined Sugar, beat it, 
and fift it through a fine Sieve; put to it a Spoonful of 
fine Starch, a Pennyworth of Gum-Arabic; beat them 
“well together: Take the Whites of four -or five Eggs, 
‘beat them well, and put to them a Spoonful-of Roite- 
swater, or Orange-flower-water, a Spoonful of Juice of 
‘Lemon; beat them with the Whites of your Eggs, and 
“put in a little to your Sugar till-you wet it; then beat 
‘them for two Hours whilft your Cake is baking ; if you 
-make it over thin, it will run; when you-lay it on your 
‘Cake you muft lay it on with a Knife. If you would 
‘have the Icing very thick, you muft add a little more 
‘Sugar; wipe off the lodfe Currants before you put on 
the Icing, and .put it into the Oven to harden the 
Icing, 


#48. To make a Plumb Cake. 
~ ‘Take five Pounds of Flour dried and cold, mix to it 
-an Ounce of Mace, half an Ounce of Cinnamon, a 
Quarter of an Ounce of Nutmegs, half a Quarter of an 
‘Ounce:of Lemon-peel grated, and a Pound of fine 
Sugar; take fifteen Eggs, leaving out feven of the 
Whites, beat.your Eggs with half a Gill of Brandy or 


Sack, alittle Orange-flower-water, or Rofe-water; then © 


’ 
; 


ready. 


put to your Eggs near a Quart of light Yeaft; fet it on 
-the Fire with a Quart of Cream, and three Pounds of 


Butter, let your Butter melt in the Cream, fo let. 


it fiand «ill new Milk warm; then fkim off all the 
Butter, and moft of the Milk, and mix it to your Eggs. 
and Yeaft;. make a Hole in the Middle of your Flour, 
and put in your Yeait, fprinkle at the Top a little Flour ; 
then mix to it a little Salt, fix Pounds of Curants well 
‘wafh’d, clean’d, dry’d, pick’d, and plump’d by the 


|. Fire, a Pound of the beft Raifins ftoned, and beat them 


altogether "till they leave the Bowl; put in a Pound of 
candy’d Orange, and half a Pound of Citron cut in long 
Pieces ; then butter the Garth, and fill it full; bake it 
ina quick Oven, againft it be enough have an Icing 


149. 
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149. To make a Carraway Cake. 


Take eighteen Eggs, leave out half of the Whitesy, 
and beat them; take two Pounds of Butter, wath thee 
_ Butter clear from Milk and Salt; put to it a littles 

Rofe-water, and wath your Butter very well with youn 
Hands "till it take up all the Eggs, then mix them 
in half a Jack of Brandy and Sack; grate into yourr 
Eggs a Lemon-Rind; put in by Degrees (a Spoonful 
at a Time) two Pounds of fine Flour, a Pound and 2 
half of Loaf-Sugar, that is fifted and dry; when you 
have mixed them very well with your Hands, take ai 
Thible, and beat it very well for half an Hour, ‘tll itt 
look very white, then mix to it a few Seeds, fix Ouncess 
of Carraway Comfits, and half a Pound of Citron and! 
candy’d Orange; then beat it well, butter your Garth,, 
and put it in a quick Oven. . ee 

160. To make Cakes to keep all the Yeur. 

THave in Readinefs a Pound and four Ounces of Flour,, 
well dried; take a Pound of Butter unfalted, work itt 
with a Pound of white Sugar "till it creams, three Spoon-- 
fuls of Sack, aid the Rind of an Orange; boil ic till. 
it is not bitter, and beat it with Sugar, work thefe toge-- 
ther, then clean your Hands, and grate a Nutmeg into) 
your Flour, put in three Eggs and two Whites; mix: 
them well, then with a Paite-pin, or Thible, ftir in: 
your Flour to the Butter, make them up into little: 
Cakes, wet the Top with Sack, and firew on fine: 
Sugar ; bake them on buttered Papers, well floured, 
but not too much; you may add a Pound of Currants 
wathed and warmed. 

151, To make Shrewlberry Cakes. 

Take two Pounds of fine Flour, put to it a Pound and 
a Quarter of Butter, (rab them very well) a Pound 
and a Quarter of fine Sugar fifted, grate in a Nutmeg, 
beat in three Whites of Eggs, and two Yolks, with a 
little Rofe-water, and fo knead your Pafte with it; let 
it lay an Hour, then make it up into Cakes ; ~~ 
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them, ape lay them on Papers ; wet them with a Fea- 
ther dipt in Rofe-water, and grate over them a little’ 
fine Sugar; bake them in a flow Oven, either on ‘Tins 
or Paper. 


~ 


ee 52. To make a fine Cake. 


Take five Pounds of fine Flour dried, and keep it 
warm; four Pounds of Loaf-Sugar pounded, fifted and 
warmed ; five Pounds of Currants well cleaned and 
warmed before the Fire; a Pound and a Half of Al- 
monds blanch’d, beat, dried, flit, and kept warm; five 
Pounds of good Butter, well wafhed and beat from: 
the Water; then work it an Hour and a Half, “till it 
comes to a fine Cream; put to the Butter all the Sugar, 
work it up, and then the Flour; put in a Pint of Bran- 
dy, then’ all the Whites and Yolks of the Eggs; mix 
‘all the Currants and Almonds with the Refit. There 
muft be four Pounds of Eggs in Weight in the Sheils, © 
the Yolks and the Whites beat and feparated, the: 
Whites beat to a Froth; you muft not ceafe beating “ull 
they are beat to a Curd, to prevent oiling. ‘To the. 
Quantity of a Cake put a Pound and a Halt of Orange- 
peel and Citron fhred, without Plumbs, and Halr a 
Pound of Carraway Seeds; it will require four Hours 
baking, and the Oven muft be as hot as for Bread; | 
but let it be well flaked when it has remained an 
Hour in the Oven, and flop it clofe; you may ice it if 
you pleafe, : | 


PEA. To make a Seed Cake. 


-'Take a Quartern of fine Flour, well dried -before 
the Fire; when it is cold, rub in a Pound of Butter: 
Take three Quarters of a Pound of Carraway Comifits, 
fix Spoonfuls of new Yeaft, fix Spoonfuls of Cream, 
the Yolks of fix Eggs, and two Whites, and a little - 
Sack ; mix all thefe together in a very light Pafte, fet it 
before the Fire “till it rifes, and fo bake it in a Tin. 
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154. Yo make an ordinary Plumb Cake. 

Take a Pound of Flour well dried before the Fire,, 
a Pound of Currants, Two-penny-worth of Mace andi 
Cloves, two Eggs, four Spoonfuls of good new Yeaft,, 
half a Pound of Butter, half a Pint of Cream; meltt 
the Butter, warm the Cream, and mix ll together in ai 
very light Pafte, butter your Tin before you put it in;; 
an Hour will bake it. a : 


155. To make Breakfaf? Cakes, 

Take a Pound:of Currants, well wafhed, (rub them in| 
a Cloth till dry) a Pound of Flour-dried before the Fire ;. 
take three Eggs, leave outone of the Whites, four Spoon-. 
fuls of new Yeaft, four Spoonfuls of Sack, or two of: 
Brandy, beat the Yeaft and Eggs welltogether; then 
take a Gill of Cream, and fomething above a Quarter 
of a Pound of Butter ; fet them on the F ire, and ftir them 
"till the Butter be melted, (but do not let them boil) 
grate a large Nutmeg isto the Flour, with Currants, and 
five Spoonfuls of Sugar ; mix all together, beat it with 
your Hand “till it leaves the Bowl 3 then flour the Tins 
you put your Pafte in, and let them ftand a little to rife, 
' then bake them an Hour and a Quarter. 


| ‘ 156. To make Macaroons. 

- Take a Pound of blanch’d Almonds and beat them, 
put fome Rofe-water in while beating ; (they muft not 
be beaten too fmall) mix them with the Whites of five 
Eggs, a Pound of Sugar, finely beaten and fifted, and 
a Handful of Flour; mix all thefe very well together, 
lay them on Wafers, and bake them in a very temperate 
Oven, (it muft not be fo hot as for Manchet) then they 
are fit for Ufe. - 


- 157. To make Wigs. 

Take two Pounds of Flour, a Pound of Butter, a 
Pint of Cream, four Eggs, (leaving out two of the 
Whites) and two Spoonfuls of Yeaft; fet them to rife a 
little; when they are mix’d, add half a Pound of 

| Sugar — 
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Sugar, half a Pound of Carraway Comfits ; make them 
bg with Sugar, and bake them in a Dripping pan. 


I 58. To make Rafeerry. Cream. 

T ake Rafberries, bruife them, putthem in a Pan on a 
quick Fire whift the Juice be dried up; then take the 
fame Weight of Sugar as you have of Rafberries, and 
fet them on @ flow Fi re; let them boil whilft they are 
pretty fit; make icth into Cakes, and dry them 
near the Fire, or in the Sun. 


159, To make a Bifket Cake. 
_ Take.a Pound of Londox. Flour, dried before the Fire, a 
Pound of Loaf-Sugar, beaten and f#fted ; beat nine Eggs 
and a Spoonful er two of Rofe-water with the Sugar 
for two Hours, ther. put them to your Flour, and mix 
them well together ; put man Ounce.of Carraway Seeds, - 
then put it into your Tin, and bake it an Hour and a 
Hialf ina eos quick Oven. «i: 


86>. To make Crate. Ss 
Take half a Pound of fine Flour, _ a  Posad a — 
‘Sugar, two Ounces of Butter, two EF and a few 
Carraway Seeds; {you muft beat an fife the Sugar) 
then put it to your Flour, and work it to a Pale; roll. 
them as thin as you can, and cut them out with Queen 
_ Cake Tins, lay them on Papers, and bake them in a 
flow Oven, — They are proper to eat with Chocolate. 


161, Yo make Portugal Cakes. 

Take a Pound of Flour, a Pound of Butter, a Pound 
of Sugar, a Pound of Currants well cleaned, and a 
Nutmeg grated; take half of the Flour and mix it 
with Sugar and Nutmeg, melt the Butter, and put 
into it the Yolks of eight Eggs, very well beat, and — 
‘only four of the Whites ; and as the Froth rifes put it 
into the Flour, and fo do ‘till all is in: Then beat it 
together, ftill frewing fome of the other Half of the 
_ Flour, and then beat ‘it till all the Flour be in; then 
- spatter the Pans and fill them, but do not bake them too 
ee fi Baz much ; 
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much; you may ice them if you pleafe, or- you mayy 
itrew Carraway Comfits of all Soits on them whem 
they go into the Oven. The-Currants mutt be plump’d 
in warm Water, and dried before the Fire, then putt 
them into your Cakes. | 


162. To make Chocolate Cream. 


_ * ‘Take four Ounces of Chocolate, more or lefs, accord-- 
ing as you would have your Dith in Bignefs, grate it,, 
and boil it in a Pint of Cream, then mill it very welll 
with a Chocolate Stick; take the Yolks of two Eggs,, 
_ and beat them very well, leaving out the Strain, mix: 

to them three or four Spoonfuls of Cream, mix them 
all together, fet it on the Fire, and keep ftirring it "till! 
it thicken, but do not let it boil 3 you muit {weeten it: 
to your Tafle, and keep ftirring it “till it be cold, fo: 
put it into your Glaffes, or China Dithes, which you. 
-pleafe. | ON? : 


163. Io make white Lemon Cream. 

Take a Gill of Spring Water, and a Pound of fine 
Sugar, fet. it over a Fire ‘till the Sugar and Water be 
diffolv’d; then put the Juice of four good Lemons to 
your Sugar and Water, the Whites of four Eggs well 
beat; fet it on the Fire again, and keep it ftirring one 
Way. ’till it juft fimmers, and does not boil 3 ftrain it 
‘thro’ a.fine Cloth, then put it on the Fire again, adding 
to it a Spoonful of Orange-flower Water, ftir it ’till it 
thickens ona flow Fire, then ftrain it into Bafons, or 
Glafies, for your Ufe; do not let it boil, if you do it” 
will curdle. 


164. To make Cream Curds. 

Take a Gallon of Water, put to itla Quart of new - 
Milk, a little Salt, a Pint of fweet eam, and eight 
Eggs, leaving cut half the Whites and Strains ; beat | 
them very well, put to them a Pint of four Cream, mix 
them very well together, and when your Pan is jut at 
boiling (but it muft not boil) put in the four Cream and 
your Eggs, ftir it about, and keep it from fettling to the 

Bottom 
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Bottom ;. let it ftand whil& it begins to rife up, then 
have a little fair Water, and, as they rife, keep putting 
it in whilft they be well rifen, then take them off the. 
Fire, and let them ftand a little to fadden; have ready 
a Sieve with a clean Cloth over it, and take up the 
Curds with a Ladder or Egg-Slicer, which you have ; 
you muft always make them the Night before you 
ufe them; this Quantity will make a large Dith, if 
your Cream be gocd. If you think your Curds be 
too thick, mix to them two or three Speonfuls of good 
Cream, fo lay them upon a China Dith in Lumps, 
and ferve them up. 


- 165. To make Apple Cream. 

Take half a Dozen large Apples, Coddlings, or any 
ether Apples that will be foft, and coddle them; wher 
they are cold, take out the Pulp; then take the Whites 
of four or five Eggs, (leaving out the Strains) three: 
“Quarters of a Pound of double-refined Sugar, beat and. 
fiffed, a Spoonful or two of Rofe-water, and grate in 
a little Lemon-peel, fo beat all together for an Hour, 
whilft it be white, then lay it on a China Dilh, fo 
ferve it up. 


166. To boil Cabbage Sprouts, 


Take your Sprouts, cut off the Leaf and the hard =~ 


Ends, fhred and boil them as you do other Greens, not 
forgetting a little Butter, s 


167. To fry Parfuips to look like Trout. 

Take a middling Sort of Parfnips, not over thick, 
boil them as foft as you would do for Hating; peel 
and cut them in two the long Way: You muit only 
fry the {mail Ends, not the thick ones: beat three or 
four Eggs, put to them a Spoonful of Flour, dip in 
your Parinips, and fry them in Butter a light Brown ; 
have for your Sauce a little Vinegar and Butter ; fry 
fome Slices to lay round about the Dith, and fo ferve 
them up. ie 


\ 
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168. To make Tanfey another Way. 

Take an old Penny Loaf, and cut off the Crut:: 
flice it thin, put to it as much hot Cream as will wee 
it; then put to it fix Eggs well beaten, a little fhrec 
Lemon-peel, a little Nutmeg and Salt, and fweeten ii 
to your Tafte; green it as you did your baked Tanfey- 
fo tie it up in a Cloth, and boil it; (i¢ will take arr 
Hour and a Quarter bailing) when you dith it up). 
flick it with a little candy’d Orange, and lay a Sevilll 


Orange cut in Quarters round your Dith ; ferve it ug 
_ with a little plain Butter. 3 


169. To make Govfeberry Creams, 

Take a Quart of Goofeberries 3 pick, coddle, ang 
bruife them very well in a Marble Mortar, or woodem 
Bowl, and rub them with the Back of a Spoon thro’ a: 
Fair Sieve, “till you take out all the Pulp from the 
Seeds ; take a Pint of thick Cream, mix it well among? 
your Pulp, grate'in fome Lemon.peel, and fweeten it 
to your ‘afte; ferve it up either in a China Dith, or 
an Earthen one. 


170. To make Seago Gruel. 

Take four Ounces of Seago and wahh it; fet it over 
a flow Fire to cree, in two Quarts of Spring Water ;: 
let it boil whilft it be thickith and foft; put in a Blade: 
or two of Mace, and a Stick of Cinnamon ; let it beill 
a while, and then put in a little more Water: Take itt 
off, put to it a Pint of Claret Wine, and a little candy’d! 
Orange ; fhift them, then put in the Juice of a Lemon,, 
and iweeten it to your Tafte; fo ferve it eg ty 


171. To make Spinage Toa/fts. 

_, "Take a Handful or two of young Spinage. and wafhi 
it, drain it from the Water, put it into a Pan. with a: 
Lump of Butter, anda little Salt, let it flew whilftit be: 

_tender, only turn it in the boiling, then take it up, and | 
{queeze out the Water, put in another Lump of Butter, , 
and chop it {mall, put to it a Handful of Currants. 


plump’d, 
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plump’d. and a little Nutmeg; have three Toafts cut. 
from a Penny Loaf well buttered, then lay on your 
Spinage. 

" This is proper for a Side Dith either at Noon or Night, 


: 172% Ta roaft a Beafi Kidney. 


Take a Beaft Kidney with a little Fat on, and ftuffit 
all round, feafon it with a little Pepper and Salt, wrap 
it in a Kell, and put it upon the Spit with a little Water 
in the Dripping-Pan; what drops from your Kidney 
thicken with a Lump of Butter and Flour for your Sauce. 


173. Io make your Stuffing. 


“Take a Handful of {weet Herbs, a few Bread-crumbs, 
a little Beef-fuet thred fine, and two Eggs, ( leave out 
the Whites) mix all together with a little Nutmeg, 
Pepper and Salt; ftuff your Kidney with one Part of the 
Stufing, and fry the other Part in little Cakes; fo 
ferveit up. = : | 


174. To flew Cucumbers. 


Take middling Cucumbers, and cut them in Slices, 
but net too thin, ftrew over them a little Salt to bring 
out the Water, put them into a Stew-Pan or Sauce-Pan, 
with a little Gravy, fome whole Pepper, a Lump of 
Butter, and a Spoonful or two of Vinegar to your Tatte; 
let them boil all together; thicken them with Flour, 


and ferve them up with Sippets, : . 


175. To make an Oatmeal Pudding. 


Take three or four large Spoonfuls of Oatmeal done 
through a Hair Sieve, and a Pint of Milk, - put it into a 
- Pan, and let it boil a little whilft it be thick, add to it. 
half a Pound of Butter, a Spoonful of Rofe-Water, a 
‘little Lemon-peel fhred, a little Nutmeg or beaten 

Cinnamon, anda little Salt; take fix Eggs, (leave out 
two of the Whites) and put to them a Quarter ofa 
Pound of Sugar or better, beat them very well, fo mix’ 
them all together; put it into. your Dith with a Paffe 
2 : round 
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round your Dith Edge ; havea little Rofe-water, Butter,, 
and Sugar for Sauce. : 


176. Jo make Elder Wine. 

Take twenty Pounds of Malaga Raifins, pick andi 
chop them, then put them into a Tub, with twentyy 
Quarts of Water; let the Water be boiled, and flandi 
till it be cold again, before you put in your Raifins, lett 
them remain together ten Days, ftirring it twice aa 
Day ; then ftrain the Liquor very well from the Raifins,, 
through a Canvas-ftrainer or Hair-fieve ; add to it fixe 
Quarts of Elder Juice, five Pounds of Loaf-Sugar, and! 
a little Juice of Sloes, to make it acid, juft as you pleafe;; 
put it into a Veffel, and let it ftand in a pretty warm. 
Place three Months, then bottle it ; the Veffel muft nott 
be ftopped up till it has done Working ; if your Rai-- 
fins be very good, you may leave out the Sugar. : 


177. To make Goofeberry Wine of ripe Goofeberries. 

Pick, clean and beat your Goofeberries in a Marble: 
Mortar or Wooden Bowl, meafure them in Quarts up-- 
heaped, add two Quarts of Spring-water, and let them: 
ftand all Night, or twelve Hours, then rub or prefs out: 
the Hufks very well, ftrain them through a wide Strainer, , 
and to every Gallon put three Pounds of Sugar, and a. 
Gill of Brandy; then put all into a {weet Veffel, not 
very full, and keep it very clofe for four Months, then 
decant it off till it comes clear, pour out the Grounds, 
and wafh the Veffel clean, with a little of the Wine ; 
add to every Gallon a Pound more Sugar, let it ftand a 
Month in the Vefiel again, drop the Grounds through 
a Flannel Bag, and put it to the other Veflel ; the Tap- 
Hole muft not be over near the Bottom of the Cafk, 
for fear of letting out the Grounds. | . 

The fame Receipt will ferve for Currant-wine the 
fame Way ; let them be red Currants. 


178. To make Balm-qwine. 

Take a Peck of Balm-leaves, put them ina Tub or 
large Pot, heat four Gallons of Water {calding aa 
: ready 


, 
lf 
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ready to boil, then pour it upon the Leaves; fo let it 
ftand all Night, then ftrain them through a Hair-fieve; — 
put to every Gallon of Water two Pounds of fine Sugar, 
and flix it very well; take the Whites of four or five 
Eges, beat them very well, put them into a Pan, and 
whitk it very well before it be over hot ; when the Skim 
begins to rife, take it off, and keep it fkimming all 
the while it is Boiling; let it boil three Quarters of an 
Hour, then put it into the Tub; when it is cold, put a 
little new Yeaft upon it, and beat it in every two Hours, 
that it may head the better; fo work it for two Days, 
then put it into a fweet Roundlet, bung it up clofe, and 
when it is fine bottle it. 


179: Io make Raifin-wine. af 

Take ten Gallons ef Water, and fifty Pounds of 
Malaga Raifins, pick out the large Stalks, and boil them 
in your Water, when your Water is boiled, put it into a 
Tub; take the Raifins, and chop them very {mall, 
When your Water is Blood-warm, put in your Raifins, 
and rub them very well with your Hand; when you | 
put them into the Water, let them work for ten Days, — 
ftirring them fwice a Day; then ftrain out the Raifins 
in a Hair-fieve, and put them into a clean hardened Bag, 
and {queeze it in the Prefs, to take out the Liquor, fo 
put it into your Barrel; don’t let it be over full, bung 
it up clofe, and let it ftand whilft it is fine; when you 
tap your Wine, you muft not tap it too near the Bottom, 
for fear of the Grounds; when it is drawn off, take 
the Grounds out of the Barrel, and wath dt out with a 
little of your Wine; then put your Wine into the Bar- 
rel again, draw your Grounds through a Flannel Bag, 
and put them into the Barrel to the reft; add to it two 
Pounds of Loaf-Sugar, then bung it up, and let it fland 
a Week or ten Days; if it be very {weet to your Tafte, 
let it ftand fome Time longer, and bottle it. 


180. To make Birch-wine. 
_ Take your Birch-water, and boil it, clear it with 
Whites of Eggs; to every Gallon of Water take two 
Pounds 


58 Tbe Young Woman's beft Companion: 

Pounds and:a Half of fine Sugar, boil it three Quartes 
af an Hour, and when it is almof cold, put ina liter 
_Yeaft, work it two or three Days, then put it into th 
Barrel, and to every five Gallons, put in a Quart « 
‘Brandy, and Half a Pound of ftoned Raifins ; befon 
you put up your Wine, burn a Brimftone-Match in thi 
Earrel, 


131. Zo make white Currant-awine, 

Take the largeft white Currants you can get, ftri 
and break them in your Hand, whilft you break all thi 
Berries ;-to every Quart of Pulp take a Quart of Wi: 
ter, let the Water be boiled, and cold again ; mix ther 
weil together, let them ftand all Night in your*Tutl 
then ftrain them through a Hair.fieve, and to ever: 
Gallen put two Pounds and a Half of Six-peany Sugarr 
when your Sugar is diffolved, put it into your Barre2 
diffolve a little Hinelafs, whifk it with Whites of Eggs 
and put it in; to every four Gallons put in a Quart « 
Mountain-wine,. fo bung up the Barrel ; when it is fine: 
drawit off, and take out the Grounds, (but don’t tax 
the Barrel over low at the Bottom) wath out the Barre: 
with a little of your Wine, and drop the Grounds thro: 
a Bag; then put it to the reft of your Wine, and put i 
all into your Barrel again ; to every Gallon add Half ; 
Pound more Sugar, and let it ftand another Week 2 
two; if it be too fweet, let it fand a little longer, ther 
bottle it, and it will keep two or three Years. 


«182. To make Orange Ale. 

Take forty Sewile Oranges, pare and cut them ir 
Slices, the beft coloured Seville you can get, put them 
all with the Juice and Seeds into Half a Hogthead 
Ale; when it is tunned up and working, put in the 
Oranges, and at the fame Time a Pound and a Hall 
of Raafins of the Sun ftoned; when it has done Work. 
ing, clofe up the Bung, and it will be ready to drink in 
a Month, | | 


- 83. 
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183. Jo make Orange Brandy. 


‘Take a Quart of Brandy, the Peels of eight Oranges 
thin pared, iteep them in Brandy forty-eight Hours in 
a clofe Pitcher; then take three Pints of Water, put 
mto it three Quarters of a Pound of Loaf-Sugar, boil 
it till half be confumed, and let it ftand til] cold, then 
mix it with the Brandy. 


184. To make Orange Wine. 


Take fix Gallons of Water, and fifteen Pounds of 
Powder Sugar, the Whites of fix Eggs well beaten, 
2oil them three Quarters of an Hour, and kim them 
while any Skim will rife; when it is cold enough for 
Working, put to it fix Ounces of the Syrup of Citron 
or Lemons, and fix Spoonfuls of Yeaft, beat the Syrup 
und Yeaft well together, and put in the Peel and Juice 
of fifty Oranges, work it two Days and a Night ; then 
un it up into a Barrel,:fo bottle it at three or four | 
Months old, , ; 


185. Yo make Cow/flip Wine, 

Take ten Gallons of Water, when it is almoft at boil. 
ng, add to it twenty one Pounds of fine Powder Sugar, 
et it boil half an Hour, -and tkim it very clean; when 
t is boiled put it in a Tub, let it ftand till] you 
hink it be cold enough to fet on the Yeaft; take a Por. 
inger of new Yeaft off the Vat, and putto it a few Cow- 
lips; when you put onthe Yeaft, put in a few every 
Time it is ftirr’d, till all the Cowflips be in, which muft 
e fix Pecks, and let it work three or four Days; add to 
t fix Lemons, cut off the Peel, and the Infides put into 
our Barrel, then add to it a Pint of Brandy ; when you 
hink it has done working, clofe up your Veffel, let it 
tand a Month, and then bottle it; you may let your 
Jowllips lie a Week or ten Days to dry before you make 
our Wine, for it makes it much finer ; you may put in 

Pint of White Wine that is good, inftead of the 
andy. : ue 


186, 


60 The Yousg Woman's bet Companion. 


186.. Yo make a Dif of mulld Milk. 


Boil a Quart of new Milk with a Stick of Cinnamom 
then put to it a Pint of Cream, and let them have on« 
boil together, take eight Eggs, leave out. half of the 
Whites and all the Strains, beat them very well, put tc 
thema Gill of Milk, mix all together, and fet it overi 
a flow Fire, ftir it whilft it begin to thicken like Cuftard] 
{weeten itto your Tafte, and grate in half a Nutmeg ;; 
then put it into your Dith with a Toaft of Wheat 
Bread. 

This is proper for a Supper. 


187. Tomake Leatch. 


Take two Ounces of Ifinglafs, and break itinto Bitsy, 
putit into hot Water, then put half a Pint of new Miik 
into the Pan with the Ifinglafs, fet it on the Fire to boil,, 
and put into it three or four Sticks of good Cinnamon,, 
two Blades of Mace, a Nutmeg quartered, and two‘ort 
three Cloves, boil it till the Ifinglafs be diffolved, run itt 
through a Hair Sieve into a large Pan, then put.to it aa 
Quart of Cream fweetened to your ‘Tafte with Loaf.-. 
Sugar, and boil them a while together; take a Quarter: 
of a Pound of blanch’d Almonds beaten in -Rofe-- 
water, and ftrain out all the Juice of them into the Cream) 
on the Fire, and warm it, then take it off and ftir it well. 
together; when ithas cooled a little, take a broad -fhallow: 
Dith, and put it into it through a Hair Sieve, when it is’ 
cold cut it in long Pieces,’and lay it acrofs whilft you 
have a pretty large Dith; fo ferve it up. . 

Sometimes a lefs Quantity of Ifinglafs will do, accord- 
ing to the Goodnefs: Let it be the whiteft and cleareft 


you can get. . ee 

You muft make it the Day before you want it for Ufe. : 

188 Fo boil Brockley. a ‘ 
Take Brockley when it is feeded, or at any other 
Time; take off all the low Leaves of your Stalk, and tye 
them up in Bunches as you do Afparagus, cut them the 


fame Length you peel your Stalks; cut them in little 
: Paces: 
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Pieces ; and boil them in Salt and Water by themfelves ; 
you muft let your Water boil before you put them in; 
boil your Heads in Salt and Water, and let the Water 
boil before you put in the Brockley; put in a little 
Butter ; it takes very little boiling, and if it boils too 
Guick it will take off all the Heads; you muft drain your 
Brockley through a Sieve as you do Afparagus ; lay the 
Stalks in the Middle, and the Bunches round it, as you 
would do Afparagus. | 

This is proper for either a Side Dith or a Middle Dith. 


189. To boil Savoy Sprouts. 


If your Savoys be cabbag’d, drefs off the out Leaves, | 
and cut them in Quarters; take off a little of the hard 
Ends, and boil them ina large Quantity of Water with a 
little Salt; when boiled drain them, lay them round your 
Meat, and pour over them a little Butter. 
- Any thing will boil greener in a large Quantity of 
Water than otherwife. 


190. To boil Cabbage Sprouts. 
- Take your Sprouts, cut off the Leaf and the hard Ends, | 


fhred and boil them as you do other Greens, not for- 
getting a little Butter. : 


191. To make Goofeberry Crean. 


- Take a Quart of Goofeberries, pick, coddle, and 
bruife them very well in a Marble Mortar or Wooder 
Bowl, and rub them with the Back of a Spoon through a 
Hair Sieve till you take out all the Pulp from the Seed ;: 
take a Pint of thick Cream, mix it well among your 
Pulp, grate in fome Lemon-peel, and {weeten it to your 
Tafte; ferve it upeitherin a China Difhor an Earthen’ 
one. 
192. To pickle Elder Buds. 

Take Elder Buds when they are the Bignefs of fmall. 
Walnuts, lay them in a ftrong Salt and Water for ten. 
Days, andthen {cald them in frefh Water, and put in a 

ae GS ~ Lump 


pod 
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Lump of Allum ; let them ftand in the corner End clofe: 

covered up, and fcalded once a Day whilft Green. — 
You may do Radifh Pods or Brown Buds the fame: 

Way. 

193. To make the Pickle. | 

Take.a little Alegar, or White Wine Vinegar, and put ; 

_ to it two or three Blades of Mace, witha little Whole Pep- 

per and famacia Pepper, a few Bay Leaves and Salt, 

put to your Buds, and fcald them two or three Times, 

then they are fit for Ufe. oa 


194. To pickle Mufbrooms. 


Take Mufhrooms when frefh gathered, fort the large 
ones from the Buttons, cut off the Stalks, wafh them 
in Water with a Flannel, have a Pan of Water ready on 
the Fire to boil them in, for the lefs they lie in the Water 
the better ; let them have two or three Boils over the F ire, 
then put, them into a Sieve, and when you have drained 
the Water from them put them into a Pot, throw over them 
a Handful of Salt, ftop them up clofe with a Cloth, and 
let them ftand two or three Hours on the hot Hearth, or 
the Range End, giving your Pot a Shake now and then; 
then drain the Pickle from them, and lay them in a Cloth 
for an Hour or two, fo put them into as much diffill’d 
Vinegar as will cover them; let them lay a Week or ten 
Days, then take them out, and put them in, dry Bottles ; 
put to.them a little white Pepper, Salt and Ginger fliced, — 
fill them up with diftill’d Vinegar, put over them a little. 
fweet Oil, and cork them up clofe; if your Vinegar be 

ood they will keep two or three Years; I know it by 
Experience. = 
You muft be fure not to fill your Bottles above three 


Parts full, if you do they will not keep. 
195. ‘Yo pickle Potatoe Crabs. 


Gather your Crabs when they are young, and about 
the Bignefs of a large Cherry, lay them in a ftrong Salt 
and Water as you do other Pickles, let them ftand for. 
a Week or ten Days, then fcald them in the fame ‘Va- 
ter they lay in twice a Day whilfGreen; make ae: _ 

bse ickle 
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Pickle for them as you do for Cucumbers; be fure you 


feald them twice or thrice in the Pickle, and they will 
keep the better. 


196. To pickle large Buttons. 


Take your Buttons, clean them, and cut them in three 
or four Pieces, put them into a large Sauce-pan to ftew 
in their own Liquor, put to them a little Zamacia and 
Whole Pepper, a Blade or two of Mace, anda little Salt, 
cover it up, let it ew over a flow Fire whilf you think 
they are enough, then ftrain froin them their Liquor, 
and put to ita little White Wine Vinegar or Alegar, 
which you pleafe, give it a Boil together, and when itis 
cold put it ta your Mufhrooms, and keep them for Ule. 


ce 


You may pickle Flaps the fame Way. 


1907. To make Catchup, . 
Take large Mufhreoms when they are frefh gathered, 
cut off the dirty Ends, break them {mall in your Hards, 
put them in a Stone Bowl, with a Handful er two of Salt, 
and let them ftand all Night; if you don’t get Mufhrooms 
enough at once, with a little Sait they will keep a Day 
or two whilft you get more, fo put them in a Stew-Pot, 
and fet them in an Oven with Houfhold Bread; when 
they are enough ftrain from them the Liquor, and let 
it ftand to fettle ; then boil it with a little Mace, Famaica 
and whole black Pepper, two or three Shalots, boil it 
over a flow Fire for an Hour, when it is boiled let it 
ftand to fettle, and when it is cold bottle it; if you boil: © 
it well it will keep a Year ortwo; you muft put in Spices 
according to the Quantity of your Catchup; you mutt 
not wafh them, nor put to them any Water. 


198. To make Mango of Cucumbers or {mall Melons. 


Gather Cucumbers when they are green, cut a Bit off 
the End, and take out all the Meat, lay them in Salt and 
Water, let them lay for a Week or ten Days, whilft they 
be yellow, then {cald them in the fame Salt and Water 
they lay in whilft green, then drain from them the Wa- 
ter. Take a little Muftard-Seed, a litthe Horfe-Radith. 

ao G2 ; fome 
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fome {craped and fome fhred fine, and a Handful of Sha- 
lots, a Clove or two of Garlick if you like the Tafte, 
and a little fhred Mace ; take fix or eight Cucumbers fhred 
fine, mix them amongft the reft of the Ingredients, then 
fill your Melons or Cucumbers with the Meat, and put 
in the Bits at the Ends, tye them on with a String, fo take 
as much Alegar or Whte Wine Vinegar as will well cover 
them, and put into it a little ¥amaica and whole Pepper, 


a little Horfe-radifh, and a Handful or two of Muftard- 


Seed, then boil it, and pour it upon your Mango ; let it 


‘ftand in the corner End two or three Days, {cald them 


once a Day, and then tye them up for Ufe. 


199. To pickle Gerkins, 

‘Take Gerkins of the fineftGrowth, pick them clean, 
put them in a ftrong Sale and Water, let them lay 
for a Weck or ten Days, whilft they be thoroughly 
yellow ; then fcald them in the fame Salt and Water 
they lay in; fcald them once a Day, and let them 
lay “till they are green, then fet them in the Corner. 
end, clofe covered. : 


200. To make Pickle for your Cucumbers. 
‘Take a little Alegar, (the Quantity muft be equal 


| to the Quantity of your Cucumbers, and fo muft 


your Seafoning) a little Pepper, a little Jamaica Pepper 
and long Pepper, two or three Shalots, a Kittle Horfe- 
tadifh feraped or fliced, a little Salt, and a Bit of 


Allum, boil them all together, and fcald your Cu- 


cumbers two or three Times with your Pickle, fo tie 
them up for Ufe. 


201. To pickle Colliflower white. 
Take the whiteft Colliflower you can get, break it in 
Pieces the ‘Bignefs ef a Mufhroom; take as much 


-ditil’d Vinegar as will cover it, and put to it a little 
white Pepper, two or three Blades of Mace, and a - 


Hittle Salt; then boil it, and pour it on your Colliflowers 
three Times; let it be cold, then put it into your 
Glafies, or Pots, and wet a Bladder to tie over it to 
keep out the Air, es 

ie 202. Ta 
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202. Jo pickle Red Cabbage. | : 


_ Take a Red Cabbage, chufe it a purple Red, for the 
light Red never proves a good’ Colour; fo take your 
; Cabbage, and fhred it in very thin Slices, feafon it 
with Pepper and Salt very well, let it lay all Night 
‘upon a broad Tin, or a Dripping-pan; take a little 
Alegar, put to it a little amazca Pepper, and two or 
three Races of Ginger; boil them together, and when 
it is cold, pour it upon your Cabbage, and in two or three 
Days Time it will be fit for Ufe. | 
You may throw a little Colliflower amongft it, and 


it will turn red. 


203. To pickle Walnuts white. 


Take Walnuts when they are at full Growth, and 
you can thruft a Pin through them, the largeft Sort you 
can get; pare them, and cut a Bit off one End ‘till 
you fee the White; fo you muft pare off all the Green, 
if you cut through the White to the Kernel they will be 
fpotted, and put them in Water as you pare them; you 
muft boil them in.Salt and Water, as you do Muthrooms, 
‘and they will take~no more boiling than Mufhrooms 3" 
when they are boiled lay them ona dry Cloth to drain 
out of the Water, then put them into a Pot, and put to 
them as much diftilP’d Vinegar as will cover them, let 
them lay two or three Days ; then take a little more Vi-_ 
negar, put to it a few Blades of Mace, a little white Pep- 
per and Salt, boil them together; when it is cold take 
= Walnuts out of the other Pickle and put into that, | 
et them lay two or three Days, pour it from them, give 
it another Boil, and fkim it, when it is cold put it to your 
Walnuts again, put them into a Bottle, and put over — 
them a little fweet Oil, cork them up, and fet them m 
a cool Place ; if your Vinegar be good they will keep as 
long as the Mufhrooms. , 


204. fo pickle Barberries. 


"Take Barberries when full ripe, put them’ into a Pot, 
4 G 3 boil 
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boila ftrong Salt and Water, then pour it on them boil-- 
ing hot, ; 


205. To pickle Purflain, | 


_ ‘Take the thickeft Stalks of Purflain, lay them in Saltt 


and Water fix Weeks, then take them out, put them: 
into boiling Water, and cover them well ; let them hang: 
over a flow Fire till they be very green; when they are: 
cold put them into a Pot, and cover them well with Beer: 


Vinegar, and keep them covered clofe. 


206, To make Punch. 


Take a Quart or two of Sherbet before you put in your 
Brandy, and the Whites of four or five Eggs, beat them 
very well, and fet it over the Fire, let it have a Boil, then 
put it into a Jelly-Bag, fo mix the reft of your Acid and 


‘Brandy together, (the Quantity you defign to make) 
heat it, and run it all through your Jelly-Bag, change it 
in the running off whilft it looks fine; let the Peel of one 


er two Lemons lay in the Bag; you may make it the Day 
before you ufe it, and bottle it. | 


207. To make New College Puddings. 


Grate an old Penny Loaf, put to it a like Quantity of 
Suet fhred, a Nutmeg grated, a little Salt and fome Car- 
rants, then beat fome Eggs in a little Sack and Sugar, mix 


all together, and knead it as ftiff as for Manchet, and 


make it up in the Form and Size of a Turkey Egg, but a 


Aittle flatter ; take a Pound of Butter, put it in a Difh or 
Stew-Pan, and fet it over a clear Fire ina Chafing-Dith, 


and rub your Butter about the Dith till it is melted, then 
put your Pudding in, and cover the Difh, but often turn 
your Puddings till they are brown alike, and when they 


are enough, grate fome Sugar over them, and ferve them 


up hot. 
For a Side Difh you muft let the Pafte lay for a Quarter 
of an Hour before you make up your Puddings, 
208. To make a Cuftard Pudding. 


Take a Pint of Cream, mix with it fix Eggs well beat, 
| - two 
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two Spoonfuls of Flour, half a Nutmeg grated, a little 
Salt, and Sugar to your Tafte ; butter a Cloth, put it in 
when the Pan boils, bake it juft halfan Hour, and melt 
Butter for the Sauce. : . 


209. To make fry'd Toafts. 


Chip a Manchet very well, and cut it round ways in 
Toafts, then take Cream and eight Eggs, feafoned with 
Sack, Sugar and Nutmeg, and let thefe Toafts fteep in it 
about an Hour, then fry them in fweet Butter, ferve 
them up with plain melted Butter, or with Butter, Sack 
and Sugar, as you pleafe. 


210. To make Sauce for Fifh or Flefh. 


 ‘Taxe a Quart of either Vinegar or Alegar, put it into 
aJjug, then take Famaica Pepper whole, fome fliced 
Ginger and Mace, afew Cloves, fome Lemon-peel, 
Horfe-radifh fliced, {weet Herbs, fix Shalots peel’d, 
eight Anchovies, and two or three Spoonfuls of fhred Ca- 
pers, put all thefe in a Linnen Bag, and put the Bag in- 
to your Alegar or Vinegar, ftop the Jug clofe, and keep 
it for Ufe. | oS 

A Spoonful cold is an Addition to Sauce for eithey 
Fiefh or Fifh. ss eae 


211. To make a Savoury Difh of Veal. 


Cut large Collops off a Leg of Veal, fpread them abroad 
on a Dreffer, hack them with the Back of a Knife, and 
dip them inthe Yolks of Eggs, feafon them with Nut- 
meg, Mace, Pepper and Salt, then make Forc’d-Meat 
with fome of your Veal, Beef-{uet, Oyfters chopp’d, and 
{weet Herbs fhred fine, and the abovefaid Spice, itrew 
all thefe over your Collops, roll and tye them up, put 
them on Skewers, tye them to a Spit, and roait them; and 
tothe reft of your Forc’d-Meat add the Yolk of an Egg 
or two, and make it up in Balls and fry them; put them 
in a Difh with your Meat when roafted, pat a little Wa- 
ter in the Difh under them, and when they are enough 

-putto itan Anchovy, a little Gravy, a Spoonful of White 
ae Wine, 
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Wine, and thickenit up with a little Flour and Butter, {| 
fry your Balls, and-lay round the Dish, and {erve it up. + 


‘This is proper for a Side Dith either at Noon or 
Night. 


212. {To make French Bread. 

‘Take half a Peck of fine Flour, the Yolks of fix Eggs, 
and four Whites, a little Salt, a Pint of Ale Yeaft, and as 
much new Milk made warm as will make it a thin light 
Pafte, ftir it about with your Hand, but be fure don’t 
knead them ; have ready fix Wooden Quart or Pint Dith- 
es, fill them with the Pafte, (not over full) let them ftand 
a Quarter of an Hour to rife, then turn them out into the 
Oven, and when they are baked rafpthem. The Oven 
muft be quick, 


213. To make Quince Cream, 


~ ‘Take Quinces when they are full ripe, cut them in 
Quarters, {caid them till they be foft, pare them, and math — 
the clear Part of them, and the Pulp, and put it through 
a Sieve, take an equal Weight of Quince and double re-- 
fin’d Sugar beaten and fifted, and the Whites of Eggs beat 
till it is as white as Snow, then put it into Difhes. oy 
~ You may do Apple Cream the fame Way. 


214. To make Cream of any preferv’d Fruit. 

Take half a Pound of the Pulp of any preferv’d Fruit, 
put it ina large Pan, put to it the Whites of two or three 
Eggs, beat them well together for an Hour, then witha 
Spoon take it off, and lay it heap’d up high on the Difh 
and Salver without Cream, or putit in the middle Bafon. 

Rafberries will not do this Way. 


215. ‘To dry Pears or Pippins without Sugar. 

Take Pears or Apples, and wipe them clean, take a 
Bodkin, and run it in at the Head, and out at the Stalk, 
put them in a flat Earthen Pot and bake them, but not 
too much; you muft pura Quartof ftrong new Ale to. 
half a Peck of Pears, tye white Papers over the Pois that 
they are baked in, let them fland till cold, then geen 
i Rabi’ rare) them, 
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them, fqueeze the Pears flat, and the Apples the Eye to 


the Stalk, and lay them on Sieves with wide Holes to drys 
either in a Stove or an Oven not too hot. 


\ 216. To preferve Mulberries whole. 


~_ Set fome Mulberries over the Fire in a Skellet or Pres 

ferving-pan, draw from them a Pint of Juice when it is 
ftrained ; then take three Pounds of Sugar beaten very fine, 
wet the Sugar with the Pint of Juice, boil up your Sugar, 
and fkim it, put in two Pounds of ripe Mulberries, and let 
them ftand in the Syrup till they are thoroughly warm, then 
fet them on the Fire, and let them boil very gently; do 
them but half enough, fo put them by in the Syrup til] next 
Day, then boil them gently again; when the Syrup is 
pretty thick, and will ftand in round Drops when it is cold, 
they are enough, {fo put all in a Gally-pot for Ufe. 


217. To preferve great white Plunbs. 


To a Pound of white Plumbs take three Quarters of 
Pound of double-refin’d Sugar in Lumps, dip your Sugar 
in Water, boil and {kim jt very well, flit your Plumbs down 
the Seam, and put them into the Syrup with the Slit 
downwards; let them ftew over the Firea Quarter of an 
Hour, fkim them very well, then take them off, and 
when cold cover them up; turn them in the Syrup two 
or three times a Day for four or five Days, then put them 
into Pots, and keep them for Ufe. 


218. Yo pickle Nafturtium Buds. og : 


Gather your little Nubs quickly after the Bloffoms are 
pif, put them in cold Water and Salt three Days, fhift- 
ing them once a Day; then make a Pickle for them 
but don’t boil them atall) of fome White Wine, and 
ome White Wine Vinegar, Shalot, Horfe-radith, whole 
epper and Salt, and a Blade or two of Mace; then put 
in your Seeds, and ftop them clofeup. They are tobe 
eaten as Capers. | | 


219. To make Elder-flower Wine. 


Take three or four Handfuls of dry’d aaiamaee 
es and 
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and ten Gallons of Spring Water, boil the Water, ane 
pour it {calding hot upon the Flowers, the next Day put 
to every Gallon of Water five Pounds of Ma/aga Raifinss, 
the Stalks being firft pick’d off, but not wafh’d, chop thenm 
grofly with a Chopping Knife, then put them into your 
boiled Water, ftir the Water, Raifins and Flowers welll 
together, and do fo twice a Day for twelve Days, ther 
prefs out the Juice clear as long as you cangetany Liquor 
put it intoa Barrel fit for it, ftop it up two or three Day 
till it works, andin a few Days ftop it up clofe, and lee 
it ftand two or three Months, then bottle it. 


220. Yo make Pearl Barley Pudding. 


Take half a Pound of Pearl Barley, cree it in foft Waa 
ter, and fhift it once or twice in the boiling till it be foft: 
take five Eggs, put to them a Pint of good Cream, ané 
half a Pound of Powder Sugar, grate in half a Nutmegz 
alittle Salt, a Spoonful or two of Rofe Water. and hall 
a Pound of clarified Butter; when your Barley is cold 
mix them all together, fo bake it with a Puff-Pafte rouned 
your Dith Edge. 3 

Serveit up with alittle Rofe-Water, Sugar, and Butt 
ter for your Sauce. 


221. To make Goofeberry Vinegar another Way. 


Take Goofeberries when they are full ripe, bruifit 
them in a Marble Mortar or Wooden Bowl, and to every 
upheap’d half Peck of Berries take a Gallon of Waterr 
put it to them in the Barrel, let it ftand in a warm Place 
fortwo Weeks, put a Paper on the Top of your Barreb! 
then draw it off, wafh out the Barrel, put it in againn 
and to every Gallonadd a Pound of coarfe Sugar ; fet ii 
in a warm Place by the Fire, and let it ftand whilff 
Chrifimas. a 

222. To preferwe Apricocks Green. S| 

Take Apricocks when they are young and tendert 
coddle them a little, rab them with a c arfe Cloth to tak« 
off the Skin, and throw them into Water as you do themn 
and put them into the fame Water they were coddled im 
yon : - cover 
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cover them with Vine Leaves, a white Paper or fomething 
more at the Top, the clofer you keep them the {ooner 
they are green; be {ure you don’t let them boil; when 
they are green weigh them, and to every Pound of Apris 
cocks take a Pound of Loat-Sugar,put it into aPan, and ta 
€very Pound of Sugar a Gill of Water, boil your Sugar 
and Water a little, and fkim it, then putin yourA pricocks, 
Jet them boil together whilft your Apricocks look clear, 
and your Syrup thick, kim it all the Time it is boiling, 
put them into a Pot covered with a Paper dipp’d in Brandy, 


223. To muke Mufbioom Poawder. 


Take about half a Peck of large Buttons or Flaps, 
clean them, and fet them in an Earthen Dith or Dripping- 
pan, one by one, let them ftand ina flow Oven to dry 
whilit they will beat to Powder, and when they are 
powdered fift them through a Sieve; take half aQuarter 
of an Ounce of Mace, and aN utmeg, beat them very fine, 
and mix them with your Muthroom Powder, then put it 
nto a Bottle, and it will be fit for Ufe. You muft not 
vaih your Muthrooms. 


) 224. How to fry Mufbrooms, 

Take the largeft and frethett Flaps you can get, fkin 
hem, and take out the Gills, boil them in a little Salt 
nd Water, then wipe then dry with a Cloth; take two 
iggs and beat them very well, halfa Spoonful of Wheat- 
our, and a little Pepper and Salt, then dip in your 
Mufhrooms, and fry them in Butter a 

They are proper to lie about ftew’d Mufhrooms, orany: 
nade Dish. 


225. How to make an Ale Poffet, : 

Take a Quart of good Milk, {et it on the Fire to boil, 

ut ina Handful or two of Bread-Crumbs, grate in a lige 

e Nutmeg, and fweeten it to your Tafte; take three Gills’ 
f Ale, and give itaBoil; take the Yolks-of four Eggs, 
sat therm verv well, then put to them alittle of your Ale, 
id mix all your Ale and Eggs together; then {et it on the 

re to heat, keep ftirring it all the Time, but don’t ge | 
oe. | oil, 
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boil, if you do it will curdle; then put it into your Difh,, 
heat the Milk, and put itin by Degrees ; fo ferve it up.. 
- You may make it of any sort of made Wine; makes 
it half an Hour before you ufe it, and keep it hot befores 
the Fire. | 


226. To make a Sack Poffet another Way. 


Take a Quart of good Cream, and boil it with a Bladee 
of Mace, put in abouta Quarter of a Pound of fine Powderr 
Sugar; take a Pint of Sack or better, fet it over the Firee 
to heat, but don’t let it boil, then grate in a little Nutmeg,, 
and about a Quarter of a Pound of Powder Sugar ; takes 
nine Eggs (leave out fix of the Whites and the Strains)) 
beat them very well, then putto them a little of yourr 
Sack, mix the Sack and Eggs very well together, them 
put to them the reft of your Sack, ftir it all the Times 
you are pouring itin, fet it over a flow Fire to thicken,, 
and ftir it till it be as thick as Cuftard; be fure you don’tt 
let it boil, if you do it will curdle, then pour it into yourr 
Dith or Bafon; take your Cream boiling hot, and pourr 
to your Sack by Degrees, flirring it all the Time yous 
are pouring it in, then fet it ona hot Hearth-ftone; you 
muft make it half dn Hour before youufe it; before your 
fet it on the Hearth cover it clofe with a Pewter Difh. : 


227. To make a Froth forthem.  - | 


Take a Pint of the thickeft Cream you can get, andi 
beat the Whites of two Eggs very well together, take offf 
the Cream by Spoonfuls, and lay it ina Sieve to drain 3; 
when you difh up the Poffet lay over it the Froth, 


228. To dry Cherries another Way. 

Take Cherries when full ripe, ftone them, and break: 
them as little as you can in the Stoning; to fix Pounds of! 
Cherries take three Pounds of Loaf-Sugar, beat it, layr 
one Part of your Sugar under your Cherries, and the other: 
at the Top, let them ftand all Night, then put them into) 
your Pan, and boil them pretty quick whilft your Cherries; 
change and look clear, then let them ftand in the Syrup) 
all Night, pour the Syrup from them, and put them into aa 

‘ce : pretty 
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pretty large Sieve, and fet them either in the Sun or be- 
fore the Fire; let them ftand to dry a little, then lay 
them on white Papers one by one, let them ftand in the 
Sun whilft they be thoroughly dry, in the drying turn 
‘them over, then put them into a little Box; betwixt — 
every Layer of Cherries lie a Paper, and fo do till all 
are in, then lie a Paper at the Top, and keep them for 
Eile." Pats bie 
“You muft. not boil them over long in the Syrup, for 
if it be over thick it will keep them from drying; you 
may boil two! or three Pounds more Cherries in the Sy- 
rup after. ie : 7 


229. Hor to order: Sturgeon. 


If your Sturgeon be alive, keep it a Night and a Day » 
before you ufe it; then cut off the Head and Tail, tphe 
it down the Back, and cut it into as many Pieces as you 
pleafe; falt it with Bay-falt and common Salt, as you 
would do Beef for hanging, and-let it he 24 Hours; 
then tye it up very tight, and boil it in Salt and Water 
whilft it is tender; (you muft not boil it over much) 
-when it-is boiled, throw over it a little Salt, and fet it 
by till it be cold. Take the Head, and {plit it in two, 
and tye it up very tight; you maft boil it by itfelf, not 
{fo much as you did the Reft, but falt it after the fame 
Manner. | 


230. To make the Pickle. 


Take a Gallon of foft Water, and make it into a 
flrong Brine ; take a Gallon of ftale Beer, and a Gallon 
of the beft Vinegar, and let all boil together, with a 
few Spices; when it is cold, put in your Sturgeon; you 
may keep it (if clofe covered) three or four Months before 
you need renew the Pickle. oe 


231 Fo make Hotch-Potch. 


Take five or fix Pounds of freth Beef, put it into 2 
‘Kettle with fix Quarts of foft Water, and an Onion; fet. 
it on a flow Fire, and let it boil till your Beef be almoft 
Ais x : H enough ; 
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‘enough; then put in the Scrag of a Neck of Matton, andi 
let them boil together, till the Broth be very good ; putt 
in two or three Handfuls of Bread-crumbs, two or three: 
Carrots, and Turnips cut fmall, (but boil the Carrots im 
Water before you put them in, elfe they will give yourt 
Broth a Tafte) with half a Peck of thelled Peafe, butt 
take up the Meat before you put them in; when youl 
put in the Peafe take the other Part of your Mutton, and! 
cut it in Chops, (for it will take no more boiling than. 
the Peafe) and put it in with a few fweet Herbs fhred | 
very {mall, and Salt to your Tatte. 

You muft fend up the Mutton Chops in the Dith with. 
the Hotch-Potch. 

When there are no Peafe to be had, you may put in 
the Heads of Afparagus, and if there be neither of thefe 
to be had, you may thred in a green Savoy Cabbage. 

This is a proper Dith inftead of Soop, : 


232. To make minced Collops. 


‘Take two or three Pounds of any tender Part of Beef, 
(according as you would have the Dith in Bignefs) cut it 
fmall as you would do minc’d Veal; take an Onion, 
fhred it {mall, and fry it a light brown, in Butter, fea- 
foned with Nutmeg, Pepper and Salt, and put it into 
your Pan with your Onion, and fry it a little whilft it be 
a light Brown ; then put to ita Gill of good Gravy, and 
a Spoonful of Walnut Pickle, or a little Catchup; put 
in a few fhred Capers or Mufhrooms, thicken it up with 
a little Flour and Butter; if you pleafe you may put in 
a little Juice of Lemon; when you difh it up, garnifh 
your Difh with Pickle, and a few Fore’d-meat Balls. 

It is proper for either a fide Difh or top Dihh. 


233- ‘Yo make Vinegar another Way. 

‘Take, as many Gallons of Water as you pleafe, and 
to every Gallon of Water put in a Pound of four-penny 
Sugar, boil them for half an Hour, and fkim it all the. 
‘Time ; when it is about Blood-warm, put to it three or 
four Spoonfuls of light Yeaft, let it work in the Tub a 
Night and a Day, put it into your Veffel, clofe up pane 

| | ee ‘Op — 
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‘Top with a Paper, and fet it as near the Fire as you have - 


Convenience, and in two or three Days it will be good 
Vinegar, 


234. To preferve Quinees another Way. 


Take Quinces, pare and put them into Water, fave 
all the Parings and the Cores, let them lie in the Water 
with the Quinces, fet them over the Fire with the Paring 
and Cores to coddle, cover them clofe up at the Top 
with the Parings, and lay over them either a Difh-Cover 
or Pewter-Difh, and cover them clofe; let them hang 
over a very flow Fire, whilft they be tender; but don’t 
let them boil; when they are foft, take them out of the 
Water, and weigh your Quinces, and, to every Pound, 
puta Pint of the fame Water they were coddled in, (when 
ftrained) and put to your Quinces, and to every Pound of 
Quinces put a Pound of Sugar; put them into a Pot or 
Pewter Flaggon, the Pewter makes them a much better 
Colour; clofe them up with a little coarfe Pafte, and fer 
them in a Bread Oven all Night; if the Syrup be too 
thin, boil it down, put it to your Quinces, and keep it~ 
for Ufe. : 
You may either do it with Powder-fugar or Loaf- 
 fozar. 


235. Plague-Water. 


Take Sage, Rue, Celendine, Rofemary, Wormwood, 
the Herb Wafelis, Mugwort, Pimperhill, Dragons Seabi- 
ous, Egremony, Balm, Scardium, Carduus Benediétus, 
Betony Flowers and Leaves, Centory Saps and Flowers, | 
Marigold Flowers: and Leaves, of each a good Handful, 
Roots of Tarmentle, Angelico, Elicampane, Piony, 
Zedoary Liquorice, being all clean f{craped and fliced, 
and ftamped, of each half an Ounce; wath all thefe 
Herbs, and fhake them in a Linnen Cloth until they be 
well dried, then fpread them all together, mix the fliced 
‘Roots and fhred Herbs together very well, and put them | 

- into a\Gallon of White-Wine, (the beft you can get) 
fisep them in the Wine, in Fe Pot clofe covered, two Days 


2 and 
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and two Nights, ftir them once a Day, then diftil them 
in an ordinary Still, with a gentle Fire. 


236. For a Cancer in the Breaft. 


Take a large White-Lilly-Root, a Handful of Hem- 
lock, fhred them very fmall, put to them a Handful of 
mall Oatmeal; boil them all together in a Quart or 
more of new Milk unto the Thicknefs of a Poultice, fo 
apply it warm to the Breaft, change it Night and Morn- 


ing, 
237. For the Yellow-F aundice. 


Take a Kentifh Pippin, cut the Core clean out, then 
{crape as much of the Apple out as conveniently you can, 
to which add three-pennyworth of Saffron well dried 
and pounded, and (if for a Man) eleven Sows, or Wood- 
Lice, if they be large, (if fmall, thirteen;) if fora Woman, 
nine large Wood-Lice, or eleven fmall ones; bruife 
them with a Knife, and mix them in the Meat of the 
_ Apple with the Saffron, put it into a Shell, and beat it 
thoroughly, and let the Patient eat this in the Morning 
fafting ; do this three Mornings together, then forbear 
three Mornings, and then do it for three Mornings 
again. 

238. Flos Unguentorum. 


Take of Rofin per Rofin, of each half a Pound; Vir- 
gin’s-Wax, Hart’s-Tallow, and Frankincenfe, of each a 
Quarter of a Pound; Maftick an Ounce; Powder what: 
is to be powdered of them ; boil them on the Fire toge- 
ther, {train it through a Cloth into a Pottle of good 
White-Wine, then boil it, let it cool until it be Blood- 
‘warm, then put it into a Quarter of a Pound of Venice 
Turpentine, and two Drams of Camphire beaten very 
fine, (to do which you maft grind a few Almonds in 
the Mortar that it may be a little oily, then beat your 
Camphire in it) ftir it well together until it be cold. 
Makevit into Roles, fo keep it for Ufe, ES 

It healeth old and new Sores and Wounds, it fuffers 


no Corruption in the Wound, nor ill Flefh to engender 
in 
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in it. It is good for the Head-ach, Swimming of the 
Brain, all Impofthumes in the Body, or Head; Swelling 
in the Ears or Cheeks, Sinews fhrunk or ftrained, Prick- 
ing of Shins; Draws out broken Bones ; is good for the 
Bite of a mad Dog, or venemous Beait; it heals all 
Manner of Blotches, Fefters, Cankers, or Pain in the 
Liver, or Spleen, or Vapours; or Swelling of the 
Members; and it is a fpecial good Plaifter for the hot 
Gout. 


239. Howe’s Water for the Stone. 

In the latter End of Fu, gather as much Safflafras 
as will yield a Pottle of diftilled Water, then fo foon as 
Haws are ripe, take a Peck of them, bruife them very 
well, and put them to your two Quarts of Saffafras 
Water, and three Quarts of good White-Wine, and as 
much new Milk, warm from the Cow, then take Fili- 
pendula and Parfly, of each three Handfuls, beat and 
bruife them, and mix-vall very well together, let them 
ftand all Night to fteep, then diftil them in an ordinary 
Stil, with a gentle Fire, that the Milk burn not to the 
Bottom, take fix Spoonfuls of this Water, as much 
White-Wine, a little Nutmeg and Sugar, warm, in the 
Morning Fafting, eat nothing for three or four Hours 
after it, and walk upon it; if you find it brings the 
Gravel forcibly down, take the Water of itfelf, without 
the Wine; in a Fit of the Stone, take the Water and 
Wine both: The conftant taking of this Water three 
Mornings together, before the Change and Full of the 
Moon, will prevent the Fits; and alfo the Breeding of 
the Stone, if not deftroy what is bred already. 


240. Another Water for the Stone. 

_ ~ Take Scabious Leaves picked clean from the Stalks, 

Parfley with the Stalks, Pellitory of the Wall Leaves. 
clean picked from the Stalks, Mother of Time, which 
grows upon Mole-Hills, with the Flowers upon it, of 
each two Handfuls, rub all thefe Herbs well with a 
coarfe Cloth, (but do not wafh them) cut them grofly 
upon a Board, then take twelve Radifh Roots, i{crape 
H 3 . then 
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them, and cut them in thin Slices, mingle them with the 
_ Herbs, and put them into a Stew-pan, with as much 
new Milk from the Cow as will cover them all over ; 
prefs the Herbs down that the Milk may be above them, | 
fo let them fteep all Night,*in the Morning diftil them 
in an ordinary Still, with a very temperate Fire, lef& 
the Milk burn to the Bottom of the Still, open the Still 
once or twice, and ftir it with a Spoon, for it will be 
very apt to burn; you may diftil two Still-fulls in a 
Day, if it be kept longer the Milk will grow fower. 

Take fix Spoonfuls of this Water, with as much 
White-Wine, iome Nutmeg and Sugar, warmed, in a 
Morning Fafting, and eat nothing for an Hour after it, 
and alfo at Night when you go to Bed, three Days and 
Nights together, either before the Full or Change of the 
Moon. It 1s a general Opinion that it is not good to 
keep conftantly to one Medicine for the Stone, therefore 
it is beft to take one of thefe Waters at the Change, and 
the other at the Full of the Moon. 

They are both of them efteemed for good, and of 
{uch excellent Virtue that I know not which is the beft. 


241. Another for the Stone. 

Take a Pint of White-Wine, make it into Poffet- 
Drink, with a Quart of fkim’d Milk (the thinner the 
Milk the better) take off the Curd, and put to the Liquor 
Filipendula_and Pellitory of the Wall, as much as you 
can eafily grafp in your Hand, and as much Marth- 
mallow-Root as the Proportion of a little Finger, bruife 
it, and boil them altogether about three Minutes, ftrain 
out the Herbs, fweeten the Liquor with Sugar, divide 
it into three equal Parts, and drink it luke-warm three 
Mornings together, wiz. the Day before the Full and 
Change of the Moon, the Day of the Full and Change, 
and the Day after the Full and Change, fafting two 
Hours after it. Ufe Exercife. 


7 242. Eye Water. 
Take a deep Earthen-Pot, well leaded, that will hold 
iwo Quarts, fill it half full with Snow hard preffed down, 
3 put 


- 
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put it into two Ounces of White Cyprefs, then fill it up 
to the ‘l’op with more Snow, hard preffed down, cover 
the Pot, and let it ftand a Fortnight, that the Snow and 
Cyprefs be diffolved, then ftrain it through a fine Cloth, 
and put it into Bottles for Ufe; it will keep many Years, 
The firft Snow that falls in the Beginning of the Winter 
is efteemed the beft. : 

It it good for Eyes of any Kind, to take of Pearls and 

Skins, by droppng two or three Drops into the Eye, 
Evening and Morning; for hot and fharp Rheum, by 
wetting the Eye-lids and round the Eyes. 


243. Eye-Water the weaker. 


® To a Gallon of Snow hard preffed down, take an 
Ounce of White Cyprefs, ufe it as the former: This is 
more proper for Rheums than the former. 


244. The Red Powder famous for Curing of Fevers of 
all Sorts, and Agues. 

Take of Cardus Benedictus, Betony, Scabious, Pem- 
pertiel Leaves, Tormefil Roots, of each one good Hand- 
ful, mince them fmall, and fteep them in three Pints of 
White-Wine for twenty-four Hours, then take a Pound 
of the beft Bole-Armoniack in very fine Powder, put it 
into a broad Purflain or Silver Difh, and then ftrain as 
much of the Liquor into it as will make it thick as 
Pafte, then fet it to dry in the Sun, and as it dries ftrain 
in more of the Liquor ’till it has drank all up; the laft 
‘Time you wet it you muft put in Mithridate, Venzce 
Treacle, and Powder of Hartfhorn, of each half an 
Ounce, and twelve-penny-worth of Saffron finely pow- 
dered, mix all well together, and fet it in the Sun "till it 
be dry enough to role, or make into Balls, keep it in a 
dry Place for your Ufe. ! 

You muft be fure to defend it well from Rain all the 
Time it ftands Abroad. ‘fume is the beft Time for make- 
ing it. 

°F a Child 15 Grains, to a Youth 22 Grains, to a 
Man or Woman thirty, or more, for three Nights to- 
gether, and let them drink Camomile or eee 

2, : Tink 
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Drink after it, or any convenient Cordial; the Way of: 
giving it is to put the Dofe into a Spoon, and put fome 
of the Poflet-Drink or Cordial to it, mix them well to- 
gether, and give it; (if any ftick to the Spoon wah it 
again.) 


- 245. Elixir Salatis, or Newer failing Cordial. 


Take Annifeeds, Coriander Seeds prepared, Cumin- 
feeds, Elecampane, Fennel Seeds, Liquorice, of each 
‘three Ounces, Horfe-radith two Ounces, Sena four 
Ounces, Venice Treacle one Ounce, Raifins of the Sun 
one Pound ; bruife the Seeds, flice the Roots, and ftone 
the Raifins, fteep all into two Quarts of Aqua Vite, 
Annifeed Water, or fome other good Cordial Water; a 
whole Week, then ftrain it, and diflolve the Venice Trea-- 
cle in it, and fo ufe it. The Dofe is two Spoonfuls at 
going to Bed, and two Spoonfuls in the Morning Fafting, 
but may be altered according to the Conftitution and 
Strength of the Patient. I conceive the dry Ingredients 
may well bear three Quarts of 4gua Vite, or more. 


240. An excellent Surfeit-Water. 


Take a Quart of white Annifeed Water, put to it a 
Dram of Hierapicra, and a Dram of Cochineal, in- 
fufe it nine Days in hot Embers, fo ftrain it, and bottle 
it. 

The Dofe for a Man is two Spoonfuls, for a Child 
one Spoonful. It is excellent good at the Beginning of 
any Diitemper to drive it from the Heart. Alfo good 
apainft the Worms. ; 


247. The Court Receipt far rhe Scurvy. 


Take a Quart of Brandy, one Ounce of Hierapicra, 
two Drams of Cochineal, infufe it nine Days by the 
Fire-Side, then ftrain it, and add to it three or four 
Spoonfuls of Syrup of Elder. | | 

Take three Spoonfuls late at Night, and as much 
Fafting in the Morning ; three Nights together, at the 
Full and Change of the Moon, | | 

! | 248, 
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248. Elefuary for a Cough, Obftrudtion of thg Lungs, poh 
Shorine/s of Breath. 


|. Take Liquorice in Powder one Ounce, Annifeed in 
| Powder half an Ounce, Elicampane two Drams’ in 
Powder, make them into an Eleuary with Live-Honey. 
Take it at Night, going to Bed, and in the Morning at 
| firft waking, and as often as Occafion is. 


249. An Excellent Water for a Cancer, or Sore Mouths. — 


Take Pelipody of the Willow, Beard Mofs of the 
| Oak, Sage, Violet Leaves, Strawberry Leaves, Five- 
|leaved Grafs, Brambel Tops and Leaves, of each a 
{mall Handful, a few Brambel Berries if they are to be 
'had; boil them well together in Spring-Water, ftrain 
,out the Herbs, and put to the Liquor a little Honey, 
|} wath the Mouth with a Sage Leaf in this Liquor as 
often as Occafion requires. If you ufe it for a Cancer, 
| add to it a Handful of Colombine Leaves, and a little 
| Allum. ; : 

Ee 250. Lhe Lime-Drink. 


_. Take a Pound and Half of unflack’d Lime, a Gallon 
(of Spring Water, let them ftand together ten Hours, 
then pour off the Water as clean as you can into a clean 
\Earthen Veffel, and put into it Annifeeds, fweet Fennel 
Seeds, Saffafras, and Liquorice fcraped and fhred, of 
each a Quarter of a Pound, blue Currants one Pound, 
| beaten Mace a Quarter of an Ounce, bruife the Seeds, 
let all infufe in the faid Water for the Space of two or 
jthree Days, then pour the Liquor from the Ingredients 
into Bottles, for your Ufe. 
| Take this Drink thrice a Day, half a Pint at a Time, 
with a Spoonful or two of Syrup of Violets luke. warm, 
\juft an Hour before Breakfaft, Dinner, and Supper, and 
jwalk a little gently after it. os 
It is excellent againft all Obftruions, and all Kinds 
jof Ulcers, inward and outward ; good to wafh an Ul-_ 
jcet by Injection, good againft the Stone in the Bladder 
or Kidnies. It ftrengthens and increafes — it 
r1eés 
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dries up fuperfluous Humours in the Body, but not the 
Blood; it is admirable againft the cold Palfy; fometimes” 
it caufes Bleeding, but very feldom, and purges by Stool, 
but not very often, and not dangerous at all; it 
ftrengthens Nature, purges Urine, helps Shortnefs of 
Breath, procures Appetite, kills Worms, cures Con-’ 
fumptions, and Dropfies. 


251. A Salve for a Strain. 
Boil Ale upon a gentle Fire, till it comes to the Con- 


fiftence of a Salve or Plaifter, {pread it upon White 


Sheep or Lamb's Leaker, and fo apply it. : 
It is excellent for any Bruife or Strain, efpecially if 
itis new done, If it be a Bruife, it will be neceflary to 
take as much Sperma Ceti, or Irifh Slate, as will lay on 
a Groat, in Poffet-Drink, to drive the Humour outward. 
252. For a Felon or White. 

Take Red Sage and Rue, of each a like Quantity, 
beat them very well together, then take the White of a. 
new-laid Egg, beat it with a Spoon "till it comes to an 
Oil, Honey, and Wheat-Flour, as much as will make 
the Sage and Rue into a cold Poultice, mix or beat 
them well tegether, and fo apply it, renewing it twice a 
Day, and it will cure it. 

253. 4 moff excellent Wound-Drink, 


Gather the Buds and Herbs in May, (or fooner, if they 
may be gotten) viz. | 


- Avens, _ Oak Buds. and Leaves, 
Balm, Palantine, 

Bugle, Rile-wort, “ 
Bramble-Buds, Sanakle, 9 
Cinquefoil, Scabious, 
Clary-Roots, _. Strawberry Leaves, 
Comfry, Southernwood, 
Dandelion, Violet-Leaves, 
Egremony, White-Bottles, 
Hawthorn-Buds,. ‘Wild-Angelica, 
‘Mints, _ Wood-Betony, 


Mugwort, Wormwood, | 
Dry 


The Young Woman's beft Companion. 83. 
Dry them in a Room out of the Sun, without much Fire, 
turning them every Day, that they become not mouldy, 
nor muity ; when they are well dried, put them up into 
Canvas Bags, or Paper Bags, feverally. 
When you make the Drink, : take of each of the 
Herbs (if green) one Handful, or of all of them together 
(if fo dried) three Handfuls ; boil them in two Quarts of 
Running or Spring Water, until half the Water be con- 
fumed, ftrain the Liquor from the Herbs, and put to it 
a Quart of White-Wine, and a Pint of Honey, boil it 
again, taking away the Froth and Scum, then ftrain it, 
and keep it in Gla{s Bottles clofe ftopped. eee 
It will not keep good above three or four Weeks at 
the moft. Take three or four Spoonfuls in the Morn- 
ing Fafting, and late at Night. It cures old Sores, 
Green Wounds, Impotthumes, Fiftulas, Sore Breatt, Pu- 
trified Bones, Aches in the Stomach, Stauncheth Bleed- 
ing. ‘Tent no Wound that you ufe it for, only fearch 
the Wound with a Tent to clean it, and cover it With a 
clean Cloth, % 


Spine Time of the Cure, the Patient muft keep 
a {pare Det, and abftain from Wine and ftrong Drink. 
Give it not’to’a Woman with Child, for it may caufe her 
to mifcarry. © i ) 


254. The Vellow-Salve, 


_ Take the Yolks of one Egg, half as much Honey, as 
much Venice Turpentine as you may conveniently take 
up with a Knife Point, White mixed with the E 
Yolk, and beat them well together till the Body of the 
ghtgags 3 broken, then, with Wheat-Flour, make 
it into a Spreading Plaifter, 

It is excellent good for Boils, to ripen and heal them, 

If the Orifice be not large enough, or fome proud 
Flefh grow in it, or Core, ftrew fome Powder of burnt 
Allum and Precipitate on it, and let it lay for twenty- 
four Hours, 

It is very good for old Sores; and, to prevent proud 
Flefh, ufe dry Lint one Day to the Sore, with a Plaifter 
over it, another Day Lint with this Salve on it. 


255~ 
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255. An excellent Eye-Salve. 

Take a Lump of Salt, -wrap it faft in a Paper, lay it 
in a red-hot Fire until it be as red-hot as the Coals, 
which it will be, and in a hard Lump, take it out of the: 
Fire, and when it is cold, fcrape off all the Black, and 
keep the white Lump for Ufe. When you ule it, fcrape. 
it very fine, and bruife it with a Knife or Spoon, on a 
Plate or Marble, as fine as poflibly you can; then take: 
Liquid Honey if you have it, (if not) melt fome Honey,. 
take it by Spoonfuls into an Earthen or Pewter Porringer, 
and to every Spoonful put as much of this fine Powder as. 
you can lay on a Groat for a Man, (if for a Horfe, or: 
any other Beaft, as much as will lay on a Shilling) beat! 
them very well with a Spoon for an Hour at the leaft. 
Drop it into the Eye with a Goofe-Quill, (or a Stick: 
in the Shape of a Quill) ftirring it well together with the: 
Quill before you take it up to drop into the Eye. If you 
make it for a Horfe or other Beaft, you_muft put it into. 
the Eye with a Feather. It will take 1y Pearls, or: 
Film, or Speck, or cure any Sore Eye nO 


266. fer a Scald-Head. ~ ? 


Take a Quarter of a Pound of Bear’s Greafe, an 
Ounce and Half of Quickfilver killed, with the Juice of’ 
Lemon, or new Milk, an Ounce and Half of Unguen-. 
tum Allum, an Ounce of Oil of Bays, an Ounce of’ 
Flour of Brimftone, Half an Ounce of Camphire fhaved, , 
two Spoonfuls of White-Wine, Sorrel Water and Plan-. 
tain Water, of each three Spoonfuls, Half an Ounce of: 
Sandevere in fine Powder, beat all thefe together with. 
‘a Slice or Knife, for a Quarter of an Hour, put it into) 
an Earthen Pot for your Ufe. 

Cut the Hair from the Head fo far as the Scald hath: 
infected, then take White-Wine, Plantain Water, Sorrel. 
Water, of each a like Quantity, and as much Juice of | 
a Lemon as half of one of the other Waters ; ‘with thefe: 
mixed together, wafh the Head very well twice a Day’ 
for a Week together, anointing it after every Wafhing, 
with the Ointment before dire¢ted. | 

Then: 


£ be Young Woman's deft Companion. ‘85 


Then ufe the Plaifter following. 


Take a Quarter of a Pound of Stone-pitch, an Ounce 
and half of per Rofin, melt them, and mix them well 
together, fpread it on the F lefh Side of Allum Leather, 
apply it to the feald Head, fhift it once in 24. Hours, and 
anoint the Head with the Ointment at every Shifting ; 
when you take off the Plaifter, take it up againft the 
Hair, that it may take up the infetted Hair. It will 
not be amifs, when the Plaifter is off, to pick out of the 
Sore what Hairs you can, that are forked or double. 
Ufe the Plaifter and Ointment until the Rednefs be gone, 
and that the Head be white, and no Corruption come. 
This Method will cure any fcald Head. 


257. For the Yellow or Black F aundice. 

Take Balm, Angelico, Romane Wormwood, Ce- 
lendine, Speremint, of each a good Handful, of the In- 
ner Bark of Barberry Bufh, an Ounce and Half, beat 
them well together in a Mortar, then take Turmerifk in 
Powder, ,and tha ed Hartfhorn, of each an Ounce and 
Half, take alto a Pint of White Snails, with their Shells 
on, wafh them very clean, put them in the Middle of 
a clear Fire of Sticks or Wood, and let them lay in the 
Fire ’till they give over Hiffing, wipe them very well 
with a clean Cloth, and beat them amongft the Herbs, 
then put to them a Gallen of the ftrongeit Ale you can 
get, let them ftand altogether one Night, then take 
Eight-pennyworth of Saffron, tye it in a clean Cloth, 
and lay it in two or three Spoonfuls of Ale all Night, © 
then boil your Ale, Herbs, Snails, and a Pennyworth 
_ of Cloves in Powder, Turmeriik in Powder, and thaved 

Hartfhorn, “till a fourth Part of the Ale be confumed, 
Strain the Liquor from the Ingredients, and ftrain the 
Ale from the Saffron, and put it to the other Liquor, 
keep it in a Glafs Bottle for your Ufe. 

Drink about the third Part of a Pint firft in the Morn-’ 
ing, and about an Hour and Half before you go to Bed, 
“walk'as much ‘as you are well able, and about an Hour 
after the taking of this aa take a Draught of - 

made 
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made of Veal or Chicken, (but not of Mutton.) This. 
is a {ure Cure for the Yellow and Black Jaundice. 

You may gather of thefe Herbs in May, and keep: 
them dry all the Year for Ufe. | 
’ 258. For the Canker in the Mouth, 


Take the Inner Sole of an old Shoe next the Feet: 
wash it very clean, burn it in a clear Fire, and beat it to 
Powder, then take of the Scurvy-Grafs, Red Sage, and. 
Bramble Leaves (that grow near the Ground) of each a. 
Handful, being dried, beat them to Powder, then take 
a Pennyworth of Roch-Allum, burnt on a clear Fire, 
an Ounce of Sandevere beat in Powder, Honey of Rofes 
and Syrup of Mulberries, of each an Ounce, mix all 
thefe together, and drefs the Mouth with it twice a Day, 
and it will cure any Canker. 3 


259. A Plaifter for a Crufh, Bruife, or Strain. 
Take of Olibatum two Pennyworth, White Pitch and 
Frankinfcence of each one Pennyworth Ce 
well together, 
re ry well, {fpread 


260. Againf? Convulfion Fits. 


The Roots of Single Piony, and the Roots of Briony, 
of each an Ounce in Powder, mix them together, divide 
it into three Parts, take it at three Times in a Draught 
of White-Wine in one Day. Take this every Day for 
three Days together, when you are troubled with Fits, 
but the beft Time is near the Change’and Full of the 
Moon. 


261. For Sinews that are Shrunk or Stuff. 


Take the Heads of two Sheep that are found and fat, 
boil them, and take off the foul Scum that rifeth firft, 
and caf it away, then take the pure Fat that rifeth, cla- 
rify it, then put it to half a Pound of clarified Goat’s 
Greafe, ana two Ounces of Oil of Swallows, mix them 
well together over a gentle Fire, put it into a Pot for 
iy 
Anoint — 
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Anoint with it Morning and Evening before the Fire, 
rub it very well in for a Quarter of an Hour together, 
ftretching forth the Member whilft it’s anointing ; if it 
be an Arm, let the Patient fwing or lift Weights as 
much as they are able. ? 


262. A Compound Balfam for Wounds, cold Pains, Strains, 
or Bruifes. 

‘Tae of Sallad Oil, White Rofin, of each one Pound, 
“Yellow Wax four Ounces, Venice Turpentine fix Ounces, 
melt them together, when they are perfedtly diffolved 
over a gentle Fire, take the Pan from the Fire, and put 
to them Galbanum one Ounce, Oil of Spike, and Liquid 
Storax, of each half an Ounce, ftir them well together, 
and whilft it is warm put it into Pots for Ufe. 

It will hold good fixty Years. 


263. For the Worms in. the Stomach. 

"Take a Handful of Hyffop, boil it in a Pint of Ale 
till the Ale be half confumed, ftrain the Liquor from 
the Hyffop, putito it three Spoonfuls. of Life-Honey, fet 
it on a foft Fire till the Scum arife, take off the Scum, 
then put in a Pennyworth of Worm-feed bruifed, give it 
a Walm or two over the Fire, then clear the Ale, and 
drink what you pleafe of it. 


264. To prevent Vomiting. after Meat. 

Take Mint, Annifeed, and Liquorice, all in fine 
Powder, of each a like Quantity, mix them_well to- 
gether, and take the Knife Point full after your Meal, 
and it will keep.you from Vomiting. 


; 265. A wery good Ive Plaifer. 

Take of Diafhilon Simplex half a Pound, Burgundy 
Pitch fix Drams, Irras Root in Powder, two Drams, 
make it up in a Role with Oil of Rofes. 

266. For the Chin-Cough. : 

Take the white Mofs which grows upon the Oak, it 

has little Cups upon it, boil it in all the Meat that the 


Patient eats, Or give the Powder of itin Drink, or Broth, 
and it will cure it infallibly. 


Iz 267. 
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(267. For Swelling, with Tnflamation, 


‘Take a Handful of Camomile, fhred it, and half fry: 
it in Butter, take it out, and put to it two or three Spoon- 
fuls of new Broom, fo apply it as hot as you can for 
Scalding, 

268. White Fuice of Liquorice. 

Take green Liquorice newly got, ferape it very clear, 
and cut cut all the Specks, cut it the Crofs-way, as thin 
as you can, then fet it before the Fire;-or in an Oven 
(after Bread is drawn) to dry. Beat and ferape it, and 
to a Pound of the Powder, put of the Water of Hyffop, 

‘Horehound and Red Rofes, of each one Pint, let them 
infufe three or four Days, then ftrain it through a coarfe 
Strainer into a Pofnot or Skillet, put to it one Pound 


of the beft Loaf-Sugar, or White-Sugar-Candy, fet it on 


a Fire ta boil, keep ie with continual ftirring that it burn 
not, boil it ’till by dropping upon a Plate a Drop or two, 
if touched with your Finger, it will not ftick but leave 
it, then put into it Mufk and Ambergreafe, of each two 
Grains, take it off the Fire, and beat it with. a Wooden 
Slice in the Pofnet or Skillet, the more you beat and ftir 
it the Whiter it will be. When it is cold, role it out, 
and cut it into Pellets, as you pleafe. 

It is moft excellent good in Defluxion or Rheum, hold- 
ing a Pellet or two in your Mouth, then let it diffolve. 


269. For a Wen. 


Tie aString about it as near the Root as you can, every 
Day tie it ftraiter, which you may do ’till it be ready to 
fall off, then cut it away, : 


270. For a Quincey, . 

The prefent Cure for it is to open a Vein under the — 
Tongue. | | 

271. For the Yella Faundice. | 

Take two Drams of Caffile Soap, flice it very thin into 


fome Beer, or Ale, beat it together ‘till the Soap be dif- 
“aS folved, 
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folved, drink this in the Morning fafting, faft an Hour 
after it; if it cure not at the firt Time, take the fame 
Quantity again. It has been known to cure at twice 
taking, feldom at once, 

272. To tilland bring away all Sorts of Worms. 

Take a Pint of the beft White-wine Vinegar, a Hand- 
ful of Hyffop, (unfet Hyffop is beft) cut it, boil it in 
the Vinegar “till half be confumed, ftrain out the Hyflop, 
and put into the Liquor half an Ouuce of Worm-feed 
bruifed, give it a.Walm over a gentle Fire, or whilft 
you may repeat a Pater noffer, ftrain out the Seeds, and 
‘clear the Liquor, fet it over the Fire again, and add to 
it fo much Life-Honey as will fweeten it, let it ftand 


over the Fire ‘till the Scum arife, take it off with a — 


Spoon, keep the Liquor for your Ufe. 
The Dofe is two or three Spoonfuls at Night, and as 
much in the Morning, fait two Hours after it. 


- 273. To help Delivery. 


Take Saffron, Grames of Paradice, Date Stones, and 
White Amber, of each a like Quantity, beat them all 
into'a very fine Powder, and mix them very well toge- 
ther. Give half a Dram of it, in a little warm Ale, 
when the Midwife thinks fit; if the Child be dead, give 
a Dram of it. 


274. Brandy-Elixir, or a general Purge. 

Take of Sena two Ounces, Jalop one Ounce, infufe 
them in a Quart of good Brandy, until it be of a Blood- 
red Colour, ftrain it, and keep it in a Glafs Bottle very 
clofe corked. Take two or three, or four Spoonfuls 
for a-Dofe, as you find it to work with you, Broth is beit 
to take after it. You may add to it half an Ounce of 
White Briony Root, Annifeeds, Fennel Seeds, and Li- © 
quorice, of each one Ounce, flice the Roots, bruife the 
oe and fo infufe them with the two other Ingre- 

lents, 


Lom 
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275. Surfeit-Water. 


Take a Peck of ripe Poppy Flowers, pick them very 
clean, and infufe them in four Quarts of Brandy, in fuch. 
a Place as they may fland fomething warm (in an Earthen 
- Veffel) for thirteen Days, ftirrmg them well up every 
Day, then ftrain out the Poppy Flowers, and. put to the 
Liquor two Drams of Confe&ion Alkernes, a Pound 
and half of Loaf-Sugar in Powder, when it is well dif- 
folved bottle it up, and keep it for Ufe. 


276. To fay a violent Loofene/s. 


Take a Quart of Ale, a Quarter of a Pound of Loaf- 
Sugar, a Quarter of a Pound of Sweet-Butter, a Quarter 
of an Ounce of Cinnamon, the Bottom of a Penny 
Manchet, boil them all together till half be confumed, 
give the Patient a Quantity of a Coffee-Dith full at a 
Lime, being well ftirred together. warm. 


277- Lo cure a Confumption. 
Take a Quart of good ftrong new Ale-wort, boil it to 
the Confiftence of a Syrup, put thereto two Spoonfuls of 


good Honey. Take a Spoonful or two firft in the Morn- 
ing, and laft at Night. s 


(278, White Liquorice Cakes. 


Take a Pound of the beft Liquorice newly got, fcrape 
it very well, and put it into Water, then take it out and 
-beat:it well in a Mortar, then put it into frefh Water, as 
much as will cover it well, and when it has lain a Night 
therein, ftrain it out, and, to a Pound of this Liquor, 
put three Quarters of a Pound of the beft Sugar, and 
boil it to a good Confiftence for making into Cakes, fo 
make it up into Cakes when it is cold. You may puta 
Quarter of a Grain of Mufk to give it a Perfume. 


279. Lo make Children cut their Teeth eafy. 


Take the Brains of a Hare, or the Brains of 2 Hen, 
and rub the Child’s Gums with them, once or twice a 
Day, and it will make the Teeth cut without Pain. — 

280. 
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280. Another. 

Take a Tooth out of a Calve’s-Head and hang it 
about the Neck of the Child, and it will make them 
cut eafy. 7 | 


281. For a Cough in a young Child. 
Rub his Stomach well, when he goes to Bed, with Oil 


of Rofes, and then lay a warm Cloth to it, and in three 
or four Nights fo doing, he will be cured. 


282. For a Corn on the Tee. 
Take a Black Snail, and roaft him well, in a white wet 
Cloth bruife him, and.lay him hot to the Corn, and it 
will take it away in a very thort Time. 


283. For a Quarian Ague, 


Rue bruifed, and worn under the Feet, next the Skin, 
is an excellent Remedy. 


(284. For the Head-ach. 

Make Vinegar of Vervain as you make Vinegar of 

Rofes, only make it of the Leaves, not of the Flower of 
Yervain, bathe the Head with it. 


285. For Warts. 


_ Anoint your Warts with Pigeon’s Dung, mixed with 
Vinegar, and it will cure them. ae 


286. To take away Spots or Stains. 
The Water wherein Lavender hath been boiled will 4 


% 


take away any Spot or Stain out of any Cloth. - 


287. To make Bitters. 


Take a Quart of the beft Frexch Brandy, a Quarter of 
an Ounce of Saffron, Half an Ounce of Gentian Roots 
fliced thin, T'wo-pennyworth of Cochineal, and a fmall 
Quantity of Orange-peel; put them in a Bottle, and let 
them ftand two or three Days. 

283. 
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288. To wafb Children when fore or galled. 


- "Take a Handful of Sage, green is beft, and boil it in 

a Quart of Spring Water "till one third is-wafted, then - 
put in a Piece of Fullers’s Earth as big as a large Wal- 

nut, and keep it for Ufe; always ftirring it before you 

ufe it. e = 


289. For a Rupture. — ce 
Take Oil of Eggs, and anoint the Part affifted well 5 
the Perfon muft lay on their Back as much as they 
can. 


290. To cure the Gripes in Children. 


"Take a Spoonful of Hemp-feed, and boil.it in half a 
Pint of Water, {weetened with Sugar. This will like- 
wife cure the Cholick in grown Perjons. | 


291. Acértain cure for the Bite of a Mad Der. 


Let the Patient be blooded at the Arm nine or ten 
Ounces. ae 
. ‘Take of the Herb call’d in Latin Lichen Cinereus Ter- 
vefiris, in Englith 4b-colour’d Ground Liverawort, clean’d, 
dry’d, and powder’d, half an Ounce. Of black Pepper 
powder’d, two Drachms. Mux thefe well together, and 
divide the Powder ititto four Dofes, one of which muft 
be taken every Morning, fafting, for four Mornings 
fucceflively, in half a Pint of Cow’s Milk warm. After 
thefe four Dofes are taken, the Patient muf go into the 
Cold Bath, or a cold Spring or River, every Moroing - 
fafting, for a Month: He muft be dipt all over, but not 
flay in (with his Head above Water) longer than half a 
Minute, if the Water be very cold. After this he muft. 
go in three Times a Week for a Fortnight longer. 
' N. B. The Lichen is a very common Herb, and grows © 
generally in fandy and barren Soils all over England. 
The right Time. to gather it is in the Months of Odober— 
or November, ae : a 
Dir e&ions 


The Young. Woman's beft Companion, 93 


Direttions for Marketing. 
To chufe Beef. 


X Beef has an open Grain, and the Fat, if young, 
O is of a crumbling or oily Smoothnefs, except it 
be the Brifket and Neck Pieces, with fuch others as are 
very fibrous. The Lean ought to be of a pleafant Car- 
nation Red, the Fat rather inclining to White than Yel- 
low, and the Suet very white. ‘ : 

Cow Beef has a clofer Grain, the Fat is whiter, the 
Bones. lefs, and the Lean of a paler Colour. If it be 
young: and tender, the Dent made by preiling it with the 
Finger will rife again ina little Time. 

Bull Beef is of a deeper Red, a clofer Grain, and’ 
firmer than either of the former, harder to be indented 

with your Finger, and rifing again fooner. The Fat is 
grofs and fibrous, and of a ftrong rank Scent. If it be 
old it will be fo very tough, that your pinching it will 
fearcely make any Impreffion. If it be freth it will be 
of a lively Colour, but if ftale, of a dark dufky Colour, 
and very clammy, If it be bruifed, the Part affected 
a look of a blackith or more dufky Colour than the 
eit. 


To chufe Mutton. 


When upon pinching it between your Fingers it feels 
tender, and foon returns to its former Place, it is young; 
but if it wrinkle, and remain fo, it is old. If it be 
young, the Fat will eafily feparate from the Lean, but 
if old, it will adhere more firmly, and be very clammy. 
and fibrous. If it be Ram Mutton the Fat will be 
{fpungy, the Grain clofe, the Lean rough, and of a deep 
Red, and when dented with the Finger will not. rife 
again. If the Sheep had the Rot, the Fleth will be 

alifh, the Fat of a faint White, inclining to Yellow ; the 
Meat will be loofe at the Bone, andon your {queezing 
it hard, fome Drops. of Water, refembling a Dew or 
Sweat, will appear on the Surface, If it be a Fore 
Quarter, obferve the Vein in the Neck, for if it looks 
; ruddy, 


~ 
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ruddy, or of an Azure Colour, it is frefh, but if 
Yellowith it is near tainting, and if Green it is already 
tainted. As to the Hind Quarter, fmell under the 
Kidney, and feel whether the Knuckle be {iff or 
limber; for if the former has a faint or ill Scent, or 
the latter an unufual Limbernefs, you may be certain of 
its being ftale. 
To chufe Pork. 


When upon pinching the Lean between your Fingers, 
it breaks and feel foft and oily, or if you can eafily nip 
the Skin with your Nails, or if the Fat be foft and oily, 
it is young; but if the Lean be rough, the Fat very 
fpungy, and the Skin ftubborn, it is old. The Fleth 
of a Boar, or Hog, gelt at full Growth, feels harder. 
and tougher than ufual, the Skin is thicker, the Fat 
hard and fibrous, the Lean of a dufky Red, and rank 
Scent. That you may know it to be frefh or flale, 
try the Legs and Hands at the Bone, which comes out 
in the Middle of the flefhy Part, by putting in your 
Finger, for as they firft taint in thofe Places, you may 
eafily difcover it by fmelling to your Finger. When 
fiale, the Skin will be clammy and fweaty; but when 
frefh, it will be fmooth and cool. 


To chufe dried Hams and Bacon. 


Run a fharp-pointed Knife into the Middle of the 
Ham, on the Infide-under the Bone, then drawing it 


‘out, fmell to it, if its Flavour be fine and relifhing, 


and the Knife little daubed, the Ham is fweet and 
good, but if the Knife be much daubed, has a rank 
Smell, and a Hogoo iffues from the Vent, it is tainted. 
A Gammon of Bacon may be tried in the fame Manner, 
and be fure to obferve that the Flefh ftick clofe to the 
Bones, and the Fat and Lean to each other; for sift" 


does not, the Hog was not found. Take care alfo, that: 


the extreme Parts of the Fat near the Rind be White; 
for if it be of a darkith or dirty Colour, and the Lean 
pale and foft, it is rufty. 


To 
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To chufe Brawn. 


Brawn is known to be young or old by the Rind; for 

if this is thick and hard, it is old, but if foft, and of a. 
moderate Thicknefs, it is young. If the Rind and Fat. 
be remarkably tender, it is not Boar Brawn, but Bas- 

row or Sow. 


1g 
. 


To chufe Veal. 


The Flefh of a Bull Calf is firmer grain’d, and redder 
than that of a Cow Calf, and the Fat more curdled. 
Obferve, if the Vein in the Shoulder be of a bright Red, 
it is new killed ; but if greenifh, yellowith, or blackith, 
or be more clammy, foft, and limber than ufual, it is 
ftale; and if it hath any greenifh Spots about it, it is 
either tainting, or already tainted. If it be wrapped 
in wet Cloths it is apt to be mufly; therefore always 
{mell to it. The Loin taints firft under the Kidney, 
and when ftale, the Flefh will be foft and flimy. The 
Leg, if newly kill’d, will be ftiff on the Joint; but if | 
ftale, limber, and the Flefh clammy, intermixed with 
green or yellowifh Specks, the Neck and Breaft are 
firit tainted at the upper End, and when this is the Cafe, 
will have a dufky, yellowith, or greenifh Appearance, 
and the Sweetbread on the Breaft will be clammy. 


To chufe Butter. 


When you buy Butter, do not truft to the Tafte they 
give you, left you be deceived by a well-tafted Piece art- 
fully placed in the Lump; but tafte it yourfelf at a Ven- 
ture. It is eafier to diftinguifh Salt Butter by {centing 
than tafting it; therefore ron a. Knife into it, and 
put it immediately to your Nofe. As a Cafk may be 
purpofely pack’d, do not truft to the Top alone, but un- 
hoop it to the Middle, and thruft down your Knife clofe 
to the Staves of the Cafk, and then you cannot be de- 
ceived. _ \ 
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To chufe Eggs. 

When you buy Eggs hold them up againft the Sun, 
‘ora Candle, and if the Whites appear clear and fair, 
‘and the Yolk round, they are good; but if muddy or 
-eloudy, and the Yolk broken, ‘they are nought. Or 
put the great End to your Tongue ; if it feels-~warm, it 
is new; but if cold, it is ftale. Or take the Egg and 
put it into a Pan of cold Water; the frefher it is the 
fooner ‘it will fink. to. the Bottom ; but-if it be rotten, or 
addled, it will fwim on. the Surface of .the Water. 
The beft Way to keep them is in Bran or Meal. 


To chuje Cheefe. 


If the Coat of an old Cheefe be rough, rugged, or. dry 
at the Top, it indicates Mites, or little Worms; or if 
fpungy, moift, or full of Holes, it is fubject to Maggots. 
1f you perceive on the Outfide any perifhed Place, be 
fure to'examine its Depth. | 


To chufe a Cock or Hen Turkey, Turkey Poults, &e. 


If the Legs of a Turkey-Cock are black and {mooth, , 
and his Spurs fhort, he is young; ‘but if his Legs are 
pale and rough, and his Spurs long, he is old. If long: 
killed, his Eyes will be funk into his Head, and his. 
Feet feel very dry; but if freth, his Eyes will be lively, | 
and his Feet limber. For the Hen, obferve the fame: 
Signs. If the be with Egg, fhe will have an open Vents | 
“but if not, a clofe hard Vent. The fame Signs will. 
difcover. the Newnefs or Staleneds of 'Turkey-Poults. 


To know Fifo, whether New or Stale, fer 4.5. 


Of Sturgeon. 


If this Fith be'nct well cured, it will never have its: 
“true Goodnefs. To know this, cut it with a-fharp Knife s: 
and if it crumble and fhiver, and feel rough and brittle: 
between your Finger and Thumb, it is not for your Turn: 
But if it be good, it will be a little tough, and gucces 
| Ouy 
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oily out, in a Manner like Wax, look white, and in 
fome Places have blue Streaks or Veins, the Skin limber, 
feeling fat underneath, and emit a pleafant Scent. 


Of Salmon. 


If the Scales are bright and fhining, of a ligh 
azure Colour, the Skin, when prefs’d down, rifing again 

uickly, the Flefh of a blufhing Colour, and of a plea- 
3 Scent, then it is good: But if the Scales be cloudy, 
dark, eafily flip off the Skin, rough and _ftubborn, the 
Flakes fhort, dry and brittle, then is the Goodnefs gone 
from it, and it is either decay’d Fifh, or has been re- 
covered by Pickle after Damage. 


Furbots, Cod, Free Salmon, Carp, Pike, Bream, Roch, 
Trout, Grayling, Ruff, Chub, Tench, Eel, Barbel, 
Whiting, Smelts, Se 


Thefe, and all fuch like Fifh, if new, will be ftiff,. 
and their Eyes well ftanding, and of a lively Colour; 
but when they begin to taint, their cold flimy Sub- 
flance makes them limber, the Moifture falling from the 
Brain renders the Eyes more dull, and, as it were, 
fhrinking or finking ; their Fins, tho’ often wetted by 
the Fifhmongers to prevent it, will however crimple,. 
and fhew Signs of approaching Putrefaction. 


Lobffers. 


The’Cock is ufually {maller than the Hen, and of % 
deeper Red, when boiled; neither has it any Spawn or 
Seed under its ‘Tail. 3 

To know whether 'thefe be new or ftale, unbind the 
Tail, and if ic be ftiff in opening, and {nap to again, 
then it is new; but if limber and flagging, it is ftale: 
If new, it has a pleafant Scent at that Part of the Tail 
which joins to the Body; if it is fpent, a white Scurf 
will iffue out among the Roots of the fmall Legs, and at 
the Mouth. To fee whether it is full, open it with the 
Point of a Knife, on the Bend of the Tail, as it is tied 
‘down ; and if it fill the Shell there, and be red, he 

K and 
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and pleafant {cented, it is good; but if finking and. 
_foft, it is {pent and wafted; fir the Fifhmonger, to de- 
ceive the ignorant Buyer, will only open them at the 
extreme Part of the Tail; and-tho’ they be watted, they; 
will appear well enough there. If you fufpect the Claws 
filled with Water, to make them weighty, as fometimes: 
they do, pull out a Plug you will find there, and the. 
‘Water will guth out. | 


Crab Fifh, great and fmall, 


If ftale, the Joints of their Claws will be limber, the. 
Colour of their Shells of a dufky Red, and an ill Scent: 
juft under the Throat; their Eyes will be very loofe, turn | 
any Way with the Tip of your Finger, and fink inward. 


Prawns and Shrimps. 


If new, they will be hard and Riff, caf a pleafant. 
Scent, and their Tails turn ftrongly inward: But if 
ftale, they will be limber, and fade in their Colour, {meil 
faintly, and feel clammy. 


_ Salt Cod and Old Ling, 


Are known to be good, when the Flakes rife well 
and oily, the Bone parts clean from the Flefh, and they 
are of a bright, natural Colour, and good Scent ; but 
they are bad when they break fhort, are hard and dry, 
change Colour, the Skin rough, and flicking clofe, not 
well to be ftirred or removed. 


Pickled Herrings, and Pilchards, 


Open the Back; if the Fleth be foft and mellow, 
Kindly parting from the Bone, comes out in long Flakes, 
the Bone white, and fomewhat inclining to a light Red, 
then are they new and good; but if the Fleth fick to 
the Bone, be brittle and rough, the Bone of a yel- 
Jowith, blackifh, or murry Colour, they are -rufty, and 
of little Worth, : 3 
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PER TEES Red-Herrings. : 
If they carry a good Glofs, and the Flefh part kindly 
from the Bone, and they be of a light, bright Colour, 


be are good; but the contrary fhews them decay’d or | 
rufty. | ce 3 


Frefh Herrings, and Mackerel. — 
Their Newnefs or Stalenefs is known by their keep™ 
ing or lofing their lively fhining Rednefs on their Gills 
for a deadifh, fading Colour, with an ill Scent, their Fin’ 
crimpling and limber, and their Eyes looking dry and 


dull, fhew that they are ftale, whereas the contrary 
denotes them new. 


Plaife, or Flounders. 


If their Eyes are any Ways funk, or look very dull ; 
if they be limber, and have an unufual cold, clammy , 
Slime upon them, then are they ftale; but if they be 
Riff, their Eyes clear and moderately dry, their Fins iif, 
and not crimpling or fhrivelling together, it is a Sign of 
Newnels, or that they have not long been dead. 

The Plaife has red or orange-colour’d Spots on her 
Back, her Fins more {preading, of a tawnyith or brown 
Colour on the Back, and a more earthy white Belly, her 
Mouth ftanding, as it were, more awry. 

- The Flounder is dufky, or cloudy on the Back, with- 
out Spots, thicker, and more compacted, and a Kind- 
of an azurifh white Belly. : | 


Maids, and Thornbacks. 

The Stalenefs appears in thefe, by their Eyes begin- 
ning to fink and look dull, their Fleth feeling flabby, 
their Lips beginning to hang, and the Corners of their 
Mouths to be corrupted: But when no fuch bad Signs 
appear, they may well enough pafs for new. z 


Anchovies, 


Open the Cork in the Middle of the Head of the 
Barrel, put in your little Finger, and tafte the Pickle; 
7 K2 if 
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if it taftes mellow, has a good Relith, and looks of a 

dufky Red, then it is the natural Pickle, and they may 
prove well; but if it be whitith, watry, rough, and 

very brackith, it fignifies new Pickle has been put to 

them. But to try the Fith, open the Backs of two or 

three of them; and if the Fleth be of a pleafant Red, 
foft and mellow, the Bone moift and oily > the Fleth 

eafily parting to good Lengths, without breaking, then 

are they good; but if it be ftiff, brittle, of a dufky Co- 

Jour, the Bone dry, and of a whitish yellow, or blackifh, 

then they are decay’d, or have Been rufty, and artifi. 

cially recovered, and confequently naught, 


To preferve Fifh a while when near tainted, 


” This is meant of freth Fifh: The bet Way to do it, if 
they are not too far gone, is, take out their Guts, but 
do not wet them with Water 3; then {prinkle them within 
and without with Salt, and Jay them in Rows, on Flags 
or Rufhes, in a cool dry Cellar, but not to touch one 
another; then cover them with Hyflop, or Winter- 
favoury, and fo they will keep 24 Hours retty well, the 
Herbs drawing the Scent from them, aatt the Ruthes the 
Moifture and Slime; but they will afterwards be better 
: boiled or baked, than fry’d, ftew’d or roafted, unkefs — 
they are ftew’d with Spice and Wine. : | 


LnftruGions for Carving. 
To unjoint a Bittern 


1) AISE the Wings and Legs as a Hern, which fee, 
and ufe no other Sauce but Salt. 


To cut up a Buftard. See Turkey. 


To unlace a Coney. 


Turn the Back downward, and cut the Flaps or Apron 
from the Belly or Kidney; then put in your Knife be- 
tween the Kidnies, and loofen the Fleth from the Bone 
om each Side; then turn the Belly dewnward, and cut 
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the Back acrofs between the Wings, drawing your Knife 
down on each Side the Back-bone, dividing the Legs and 

“Sides from the Back: Pull not the Leg too hard, when 
you open the Side, from the Bone, but with your Hand 
and Knife neatly lay open both Sides from the Scut to 
the Shoulder; thn lay the Legs clofe together. 


To aifplay a Crane, 


Unfold his Legs, then cut off his Wings by the Joints ; 
- after this, take up his Legs and Wings, and fauce them 
with Vinegar, Salt, Muftard, and powder’d Ginger. 


To unbrace a Duck, or Mallard. 


Raife up the Pinions and Legs, but take them not off, 
and raife the Merry-thought from the Breaft ; then lace 
it down each Side of the Breaft with your Knife. After _ 
‘the fame Manner unbrace a Mallard. ~ 


To rear a Goofe. 


Take off both Legs fair, like Shoulders of Lamb; 
then cut off the Belly-piece round clofe to the End of the 
Breaft; then lace your Goofe down on both Sides of the 
‘Breaft half an Inch from the fharp Bone; then take of 

* the Pinion on each Side, and the Flefh you firit laced 

_ with your Knife, then raife it up clean from the Bore, 
and take it off with the Pinion from the Body: Then 
cut up the Merry-thought ; then cut from the Breaft-bone 
another Slice of Fleth, quite through ; then turn up your 
Carcafe, and cut it afunder, the Back-bones above the 
Loin-bones. 


To difmember a Hern. 


_. Take off both the Legs, and lace it down the Breait 
on both Sides with your Knife, and open the Breait- 
pinion, but take it not off; then raife up the Merry- 
thought between the Breaft-bone, and the Top of it; 
-then raife up the Brawn; then turn it outward upon both 
Sides, but break it not, nor cut it off; then cut of the 
-Wing-pinions at the Joint next the Body, and flick in 
each Side the Pinion in the Place you turn’d the brawn 

K 3 out: 
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out: But cut off the fharp End of the Pinion, and take 
the Middle-piece, and that will juft fit in the Place. 
You may cut up a Capon or Pheafant the fame Way. 


To wing a Partridge, or Quail. 


Raife the Legs and Wings, and fauce them with 
Wine, powder’d Ginger, and Salt. 


To allay a Pheafant, or Teal, 


Do this as you do a Partridge, but ufe no other Saues 
but Sale, 


lo lift a Swan. 


Slit the Swan down in the Middle of the Breaf, and 
fo clean through the Back, from the Neck to the Rump; 
‘Then part it into two Halves, but do not break or tear 
* the Fleth ; then lay the two Halves in a Charger, with 

the Slit Sides downwards; throw Salt upon it; fet it 
again upon the Table; Jet the Sauce be Chaldron, and 
ferve it in Saucers. 7 


To cut up a Turkey, 


- Raife up the Leg fairly, and open the Joint with the 
Point of your Knife, but take not of the Leg; then 
with your Knife lace down both Sides of the Breatt, and — 
open the Breait-pinion, but do not take it off ; then raife _ 
the Merry-thought betwixt the Breait-bone, and the Top 
of it; then raife up the Brawn; then turn it Outward — 
upon both Sides, but break it not, nor cut it off; then 7 
cut off the Wing-pinions at the Joint next the Body, and 
flick each Pinion in the Place you turned the Brawn out ; 
but cut off the fharp End of the Pinion, and take the 
-Midd!e-piece, and that ‘will juft fit the Place. You may 

cut up a Buftard, a Capon, or a Pheafant, the fame Way. 


To thigh a Weodcock. | 
Raife the Wings and Legs as you do a Hen, only lay 
the Head open for the Brains; and as you thigh a Hen, 
_ fo you muft a Curlew, Plover, or Snipe, excepting that 
you have no other Sauce but Salt, | fas 
. A 
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A Bill of Fare for every Month in the Year. 


JANUARY. 
Firft Courfe. 


COUPS of Peafe, Gravy, 
Herbs, Fifh, Vermicelli, 


EF. 
Fifh; as, Bifque of Fith,Carp, 
Soles; or Tench fed, 
Turbot,Flounders, Plaife, 
- Cod, Thornback, or Scate 
boil’d, &c. Whitings 
broil’d or boil’d. 
Bacon or pickled Pork, and 
-Fowls and Greens in one 
~ Dit. 
-Calf’s-head, or Knuckle of 


Veal, Bacon and Greens. 


‘Collar of Brawn. - 
Leg of Pork boil’d with 
_ ‘Turneps, and Peafe Pud- 


- ding. . 

- Leg of Lamb and Spinach. 

Brifket of Beef ftew’d. 

Ache-boneof Beefor Rump, 
either boil’d with Greens, 
or roafted, with Horfe- 
radifh, (Jc. 

Turkey and Chine. 

Weat’s ‘Tongue and Udder. 

Pullets roafted and Eggs. 
Veal, roafted, ragou’d, boil- 

| ed, &Jc. ; 

Pofiry; as, Puddings and 
Pyes of various Sorts, 
Pancakes, Fritters, and 
mine’d Pyes. 


Scots Collops. 

Brocoli, Afparagus,Spinach, 
Cabbage-Sprouts, Cole- 
worts, Cabbage, Savoys, 
Red and White Beets, 
Carrots, Potatoes, Horfe- 
radifh, Onions, Parfnips, 
‘Turneps, Leeks, Thyme, 
Sage,Parfley, Celery, En- 
dive, Winter-favoury, 7c, 
are Garden-Stuff to be 
had in this Month, as 
well as in the fucceeding 
Spring Months, ~ 


Second Courfe, 


Poultry ; as, Wild Fowl of 
all Sorts, Turkey, or 
Chickens, roafted, with 
Afparagus, 

Fife ; as, Jow! of Sturgeon, 
Marinated Fifth. 

Roatt Beef, with Greens, or 

- Horfe-radith. 

Quarter of Lamb. 

Hare roafted, with a Pud- 
CE ss 

Chine of Mutton roafted, — 
with Pickles. 

Pig roafted, or collar’d. 

Calfs-Heador Hog’s Head 
roatted. be 

Dry’d Tongues. 

Paf'y; as, Butter’d Apple- 
pyes hot, Lamb, andother 
Pyes,, — 

Fruits 
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Fruits of all Sorts; or Sweet- 
meats. “2 


FEBRUARY. 
Firft Courfe. | 


Soups of different Sorts. 

Poultry; as Hen, or Tur- 
key, with Oyfter-fauce, 
or Eggs. 

Fifh ; as, Cod’s Head, &c. 
boil’d ; Tench, Carp, €¥c. 
ftew'd ; Pike roafted, with 
a Pudding in its Belly ; 
Whitings, Plaife, Floun- 
ders, boil’d or broil’d; 
Eels fpitchcock’d, broil’d, 
or boil’d. 

Salt Fifth and Eggs, or Parf- 
nips. 

Salmagundy. 

Scots Collops. ee 

Ham and Chickens, with 
Sprouts, or Brocoli, Lu- 
pines, Ge. | 

Beef Marrow-bones, and 
black Puddings. 

Chine of Mutton and Caper- 

* fauce. 


Second Courfe. 


Poultry; as, Chickens and 
Afparagus, roafted Par- 
tridges, or Quails, Squab 
Pigeons, Young Rabbets 
roafted or fricafy’d; ‘Tur- 
key. ; 

Fifb; as, Sole, Flounder, 
Lobiter, Sturgeon, &, 


Pafiry; as, Tarts, Cheefe- 
cakes, Pear-pye& Cream, 
*hot butter’d Apple-pye, 
Se. ; 


Saveetmeats. 
Fruits of alt Sorts. 


MARCH, 
Fi ft Cour fe. 


Soup of Gravy, Herbs, Fith, 
Peafe, &c, 

Fife of all Sorts, either fry’d, 
broil’d, ftew’d, or boil’d 3 
as Carp, Tench, Mullets, 
és 


Neats Tongue and Udder, 
with Greens, Roots, €¥c. 

Stew’d Veal.  — 

Knuckle of Veal boil’d, 
with Greens. 

Ham and Chickens, or Pi- 
geons. 

Ache-bone, or Buttock of 
Beef, with Greens and 
Roots. 

Ache-bone, or Rump, or. 
Sir-loin, or Ribs of Beef 
roafted, Pickles, Horfe- 
radifh, &¥c. ~ : 

Pajiry;asMarrow-puddings, 
Hogs puddings Almond- 
puddings, Battalia, and 
other Pyes. 


Second Courfe. 
Poultry; as, Chickens and 


Afparagus, Knots, Ruffs, 
Reeves, 


‘ 


\ 


Reeves, or Ducklings, 
Quails. 


Fifh; as, broil’d Pike, Sal- 


magundy. | 
Pay 3 as, Skerret~- pye, 
“ongue flic’d with Butter, 
Pear-tarts, with Cream, 
JelliesofallSorts, Puffsof 
Apples Marrow-puddings 
YolksofEges &e.Shrew/- 
bury Cakes, &c. 
Fruits of allSorts; as Apples, 
Pears, China Oranges, 
dry’d Grapes, French 
Plumbs Almonds Raifins, 
in this asin the two pre- 
«ceding Months. | 


APPEL, 
Firft Courfe. 


Poultry; as, Bifque of Pi- 
geons, Rabbets or Chick- 
ens fricafy’d. 

Fifh ; as, Mackarel, with 

-GoofeberrySauce,if to be 
had; Carp, Tench, €c. 
ftew’d or boil’d. 5 

Beef boil’d,roafted, orftew’d 

Calf’s-head or Knuckle of 
Veal,orFowls,withBacon 

-/and Greens, as Brocoli, 
Spinach, &c. 

Neck of Veal boil’d, with 
Rice. 

Ham and Chickens, or Pi- 
geons, with Brocoli, or 
other Greens. 
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Chine of Veal, or Leg of 
Lamb, with Spinach, _ 
boil’d or ftew’d. : 

Scots Collops. | 

Pafiry; as Lumber-pye, Veal 
or Lamb-pye, Se. 


Second Cour/e. 


Poultry; as, Green Geefe, 
Ducklings roafted, or 
fuckingRabbetsChickens 
and Aiparacus. 

Fifb; as, Butter’d Sea-Crabs, 
fry’dSmelts, roafted Lob» 
fters, LobftersandPrawns, 
Crab-fifa,Marinated-fith, 
pickled Salmon or Her. 
rings, fouc’d Mullets, 

Roaft Lamb, with Cucum- 
bers, or French Beans, 

af to be had. 

Paftry; as Hot butter’d Ap- 
ple-pye, Tarts, Cheefe- 
cakes, Cuftards, Rock of 
Snow and Syllabubs. 

Fruit of all Sorts ; as, Non- 
pareils, Pearmains, Ruffet 
Pippings, | Bonchretiay 
Pears, €7e¢. Cherries and 
Rafberries, if to be had. 


MAY. 
Firft Courfe, 
Poultry; as, Roafted Fowls 


fore’. 
Ffb; as, Jow)] of Salmon 
boil’d with Smelts, &c. 
Carp 


at od 


ne 
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Carp and Tench ftew’d; 


Collar’d Eel, with Cray - 
fith,és'c. Roafted Lobfters, 
Bifque of Shell-fith. 

Boil’d Beef, Mutton, Veal, 
with Greens, Roots, &c. 

Calf’s Head. 

Breaft of Veal ragoo’d. 

Chine of Mutton with Pick- 
les. 

Neat’s Tongue and Udder, 
roafted or boil’d, with 
Cauliflower or Brocoli, if 
to be had. 

Beans and Bacon. 

Pafiry; as, Boil’d Puddings 
of feveral Sorts, Chicken 
or other Pyes., 


Second Courfe. 


Venifon; as, Haunch of Ve- 
nifon, Leverets or Fawn, 
roafted, Quarter of Kid, 
eS c. 


Poultry ; as, 'Turkey-pouts, 
or Quails, young Ducks, 

- Green-Geefe, roafted. 

Fi/; as Collard Eels, 


roafted Lobfters, Prawns, 


or Cray-fith. 

Afparagus upon Toafts. 

Green Peafe. 

Pafiry; as, Orangado-pye, 
‘Tarts, Cuftards, Cheefe- 
cakes, Creams, &%c. ~ 


. Fruits; as, Apples, Straw- 


berries, Cherries, €c, 


JUNE. 
Firft Courfe. 


V enifon ; as; Haunch roafted 
or boil’d, with ~Cauli- 
flowers, French Beans, €¥c 

Poultry; as,FricafyofChick- 
ens, or young Rabbets; 
boil’d Pigeons with Bacon 
and Greens. — 

Fife ; as, Turbot, fiew’d. 
‘Carp,Tench, Soles, boil’d - 
Trouts, Mullets Mackarel 
Salmon, roafted Pike, or 
Barbels. — 

Lamb and Mutton, with 
Cauliflowers, Cabbages, 
Kidney-beans, &¥c. 

Beans and Bacon. 

Breaft of Veal ragou’d. 

Ragou of Lamb-ftones and 
Sweetbreads. 

Weftphalia or Yorkfire Ham, 
with young Fowls. 

Beef and Cauliflowers. 

Roafted Pig. ee. 

Paftry; as Marrow Puddings, 
Venifon Pafty, Umble 
Pye, <x. 


Second Courfe. 
Venifon , as, Roafted Fawn, 


Leverets. ; . 
Poultry; ‘as, Pheafants or 
Turkey Pouts, young 
Ducks, young Rabbets, 
Quails, Qo ee 
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Fi ; as, Lobfters, Prawns, 


or Cray-fith, Jowl of Stur- - 


geon, Fry of ipitchcock’d 
or collar’d Eels, Chine of 
Salmon, butter’d Crabs. 
Peafe, or Skirrets. 
Pafiry; as, Potatoe Pye, 
_ Tarts, Cuftards, Cheefe- 
cakes, Creams, Jellies, 
Syllabubs. 
Fruits of all Sorts ; as, Cher- 


ries, Rafberries, Straw-_ 


berries, Gennetin Apples 
and Pears, {ome early igs 
Currants, early Apricots. 


Pug ¥. 
Fir Courfe. 


Kenifon; as, Haunch, roafted 
or boil’d. 

Poultry ; as, Pigeons, Fowls, 
Bacon, &¥c. Green-Geefe. 

Fi/é ; as, FrefhSalmon boil’d, 
Carp and Tench ftew’d, 
MackarelTurbot,Trouts, 

. ‘boil’d, with butter’d Lob- 

" fters. 

Beans and Bacon. 

Calf’s-head, with Baconand 

_ ‘Greens, or Cauliflowers. 

Scots Collops. 

Chine of Veal. 

Pig, larded. 

Beef, or Mutton, boil’d or 
roafted. 

Ham ‘and Chickens, with 

- Cauliflower,Cabbage, tc 


Roafted Geefe,. or Duck-. 
lings. + ate 
Paftry ; as, Pigeon Pye, 
Pudding of feveral Sorts ; 
Patty Royal, @c. Venifon 

Patty. ae 


Second Cour fe. 


Venifon; as, The Shoulder 
_roafted; Potted Venifon, 
in Slices; Hare, roafted. 
Game and Poultry; as, Young 

Ducks, tame or wild Par- 

_ tridges, Quails, Pheafant 
Pouts, Turkey Pouts, Pi- 
geons, Rabbets, &c. 

Fifo; as, Souced Mackerel, 
Lobfters, or Prawns, 
‘Marinated Fith. 

Potted Beef in Slices. © 

Collar’d Beef in Slices. 

Peafe. 

Paftry; as, Tanfy, Tarts, 
Cuftards, Cheefe-cakes, - 
Jellies. b 

Fruit; as, Pine Apples, 

Plumbs,earlyGrapes, early 
Peaches andApricots, Cur 
rants, Goofeberries, Raf- 
berries, fomeStrawberries _ 
Apples, Pears, Cherries, 
Filberts. 


AUGUST. + 
“ Firf Course. 
Venifen; as, Haunch boil’d, 


with Cauliflowers, Cab- 
pie ss “> bages, 
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bages, or French Beans, or 
roafted, with Gravy and 
Claret Sauce. 

Poultry; as, Fricafy of Chic- 
kens of Rabbets, fore’d 
Fowls, or Fowls @ da 
Daube; Rabbets and O- 
nions, roafted ‘Turkeys 
larded, Geefe. 

Fi; as, Tench or Carp 
ftew’d, Bifque of Fifh. 
Pig roatted. 3 

Beef a-/a-mode. 

Beans and Bacon. 

Chine of Mutton, with Pick- 
les, or French Beans, or 
ftew'’d Cucumbers. 

Ham and Chickens. 

Pafiry; as, Pigeon Pye, Um- 
ble Pye, Venifon Patty, 
Florendines. _ 


Second Courfe. 


Poultry; as, Turkey Pouts, 
Pheafants, or Partridges, 
roafted Chickens, young 
Ducks. 

Fi/b; as, Lobfters, roafted or 
cold, butter’d Crabs in 
Shells, or on ‘Toatts, 
broil’d Pike, fpitchcock’d 
Eel, Collard Eel, Salma- 
-gundy, Marinated Fith. 

Calf’s-liver, or Ox-heart, 
ftuffed and roafted, with 

_ Gravy Sauce. 

~ Pork Grifkins. 

Collard Pig. 

Potted Venifon, in Siices. 


Collar’d Beef in ditto. 

Peafe. ; 

Pafiry; as, Tanfey, Tarts, 
Jellies, Creams, Sweet- 

' meats, Rock of Snow, 
and Syllabubs. | : 

Fruits; as, Melons, Grapes, 
Apples, Pears, Figs, Mul- - 
berries, Rafberries, Cur- 

rants, Peaches, Apricots, 
EFe. 


SEPTEMBER. 
Fir Courfe. 
Venifon; as, the Haunch, 


fe 
Poultry; as, Roafted Geefe, 
Pigeons and Bacon boil’d, 
Rabbets and Onions, Pul- 
lets and Oyfters, with 
Bacon. 
Fifh; as, Skate or Thorn- 
back, Bifque of Fith, 
Boil’d Beef, and Garden- 
ftuff. 
Leg of Pork, with Greens. — 
Knuckle of Veal,Baconand © 
Greens. . e 
Chine of Mutton, with 2 
. Sallad and Eggs, 
Boil’d Leg of Mutton with 
Turneps. . : 
Calf’s-head and Bacon, ’ 
Pafiry; as, Pigeon, or Squab — 
Pye, Pork Pye, a Pye 
with Rabbets, and Pork © 
Steaks, Lumber Pye, Ve- 
nifon Pafty, Beef-fteak > 
3 Pye. & 
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Pye, Pork Pye, with Po- 
tatoes cut in Dice, Veal 
Pye, Battalia Pye. 


Second Courfe. 


Poultry; as, Ducks, Par- 
tridges, Pheafants, Teals, 
- Wigeons, roafted. 
-Fifh ; as, Spitchcock Eel, 
 fry’d Smelts and Soles, 
Jowl of Sturgeon, pick- 
led Salmon, collar’d Eel, 
Lobfters. 
Roafted Shoulder of Mutton 
Collar’d Beef in Slices. 
Collar’d Pig, in ditto, 
Cold Neat’s Tongue, in 
— * ditto, with Butter. © 
- Peafe. 
Artichokes. — 
Pafiry; as, Hot - butter’d 
Apple-pye, Cheefe-cakes, 
"Tarts, Creams, Jellies. 
Fruit; as, Melons, Ap- 
ples, Pears, Figs, Peaches, 
Neétarins, Morello Cher- 
ries, Currants, Grapés, 
Mulberries, €%c. Wal- 
nuts, Filberts. 


OCTOBER. 
Firft Gourfe. 


Veni fon; as, Haunch of Doe, 
boil’d with Garden-ftuff. 
Poultry; as, Bifque of Pi- 
geons, - Geefe roafted, 


Turkey withOyiters. 


Fi ; as, Cod’s-head, with 
Shrimps andOyiterSauce, 
Tench or Carp ftew’d, 
Gurnets. . 

Ham and Fowls, with Roots 

- and Greens. 

Bacon or pickled Pork and 
Fowls,.or Pigeons with 
ditto. 

Turkey and Chine. 

Chine of Veal and Ragou. 

son of Mutton and Pick- 

es. 

Powder’d Beef, with Roots 
and Greens. 

Neat’s Tongue and Udder 
roafted. 

Scots Collops. 

Pork falted and boil’d with 
Greens, &c. anda Peafe 
Pudding. 

Pafiry; as, Lumber Pye, 
Venifon Paity, Mutton 
Pye, Pigeon Pye. 


Second Caurfe. 
Poultry ; as, Wild Ducks, 


Teals, Wigeons, Eafters _ 


lings, Woodcocks,Snipes, — 

- Larks upon Scuers, Par- 
tridges, Pheafants. a 

Fi ; as, Eels boil’d, Smelt» 
fry’d, Chine of Salmon 
broil’d or fry’d, with 
Anchovies and Shrimp _ 
Sauce. eae. 

Salmagundy. 

Artichokes. 

a? Tongue and Pickles. 


Papry ; 


wv 
y 
Ls 
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Pafiry; as, Tarts, Cuftards; Ox-cheek ftew’d or bak’d. 


Cheefe - Cakes, Jellies, 
(Creams, Quince Pye, 


shire Pye, ez. 
at y as, Apples, Pears, 
gaches, Neétarins,Plumbs 


Grapes, Mulberries, Fi ‘igs, 
Walnuts, 


ENOVEMBER. 
_ Firft Courfe. 


Stew’d Beef in Soup, or 
good Broth. 

Poultry; as, ‘Turkey boil’d 
with Garden-ftuft, roafted 
Geefe, Hen Turkey roaft- 
ed, with Oyfter Sauce, 
Rabbets and Onions. 

Fifh; as, Tench or Carp 
ftew’d, Dith of Gurnets, 
fcollop’'d Oyfters, and 
flew’d Carp. 


Boil’d Leg of Pork, with 


Turneps and Greens. 


Boil’d Haunchof Doe Veni- 


fon, with Herbs and Roots. 

Leg of Mutton boil’d, with 

- Greens, We. 

Boil’d Fowls and Bacon, 

-. or Ham, or Pickled Pork 

% and Greens. 

*’ Chine of Mutton roafted, 
and Pickles. 

‘Chine of Veal,with Pickles. 
Breaft of Mutton ragoo’d. 
Ragoo'd Veal. 

Calf’s Head boil’d, grill’d, 
or hath’d. 


Pofiry; as, Venifon Patty, 
Minc’d Pyes. 


Second Courfe. 


Poultry ; as, Woodcocks, — 
Snipes and Larks, Par- 
tridges, Pheafants, Wild 
Ducks, Wigeons, Teals. 

Fife; as, Smelts fry’d, Chine — 
of Salmon dito, mari- 
nated Fifh. — . 

Neat’s ‘Tongue, in Slices, 
with Pickles. 

Collar’d Beef, in ditto. 

Potted Beef, potted Hare, 
potted Pigeons, &7c. 

Pajiry; as, Hot butter’d 
Apple Pye, Pear Pye, 

~ with Cream, Potato Pye, 
QuincePye, Jellies, Aas, 
Cheefe-cakes, 

Fruits; as, Apples, a. 
Walnuts, Chefnuts, dry’d 

_ Plumbs, Grapes, Wc. 


DECEMBER. 
Firft Courfe. 


Soups of Gravy or Peafe ; 
or Plumb-pottage. 

Poultry; as, boild Pullets 
and Oyfter Sauce, or with 
Saufages, Rabbets and 
Onions, Hare grige’d, 
Pigeons and Bacon. 

Fifb;.as, Cod’s Head with 
eke and Oytfter ae 

an 
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and garnifh’d with Smelts 
or Gudgeons, flew’d Carp 
or'Tench,withEels fpitch- 
cock’d or fry’d, ftewd 
Soles, Turbot,(%c. Oyfters 
before Dinner. . 

Ham and Fowls, boil’d with 
Greens. & 

Buttock of Beef, ditto. 

Leg of Pork, Greens, and 
Peafe Pudding. 
Haunch of Venifon 

and Garden-ftuff. 
_ Leg of Mutton boil’d, with 
‘Turneps and Greens. 
Leg of lamb with Spinach, 
and the Loin fry’d, in 
Chops, round the Difh. 
Chine of Pork and Turkey. 
~ Calf's Head and Bacon. 
Sirloin of Beef roatted, 
with Cauliflowers, Horfe- 
radifh, Je, 

Chine of Mutton and Pick. 
les. 
Pafiry; as, Mine’d Pyes, 

Lumber Pye, Veal Pye, 
Squab Pye, Venifon Pafty, 
Battalia Pye, Marrow 

Puddings, We. 


boil’d, 


Second-Cour fe. 


Poultry ; as,Capon;R abbets, 
Hare, Turkey, Pheafants, 
Partridges, Woodcocks, 


Snipes,Larks,WildDuck, 


Teal, Eafterlings, Wi- | 
geons, Buftard, Squab- 
Pigeons, roafted. ues 

Fifh ; as, Potted Lamprey, 

otted Chars, potted Relsy- 
Jowl of Sturgeon,.Lob~ . 
fters, Bifque of Shell< © 
fifth, €¥c. at 

Brawn in thin Slices. 

Fore-Quarter of Lamb roaft- 
ed, and Mint Sauce, and 
Sallads, garnifh’d with 
Orange. | 

Leg of ditto, boil’d with 
Spinach, Loin in Steaks, 
round the Difh, and O- 
range in Slices. 

Pafiry;as,Tanfey,PearT art 
cream’d, potted Venifon, 
Apple Pye, Tarts, Cheefe- 
cakes. : 

Fruit; as, China Oranges, 
Chefnuts, Pomegranates, 
Apples, Pears, dry’d 
Grapes, Se. 


Meffes for Suppers. 


Rawn, Ham, Dutch, or 
Hung Beef. 
Collar’d Beef, Mutton, Pig, 
Veal, Pork, Eel, €c. 
Potted Beef, Pigeons, Hare, 


Venifon,Ee¢l, Char, Lam- 
preys, Trouts, €&c. : 
Neat’s Tongues, Calves, 
Stags, or SheepsTongues.. 


L.3 Stew'd 
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Stew’d Beef, Veal, Mutton, Scots Collops. 


Hare, Pigeon, Ducks, 
Wild-fowl, Pig. 


Ox or Calfs Heart ftuffed | 


and roafted; Sheep’s 
Heart. 

Hath’d Veal, Mutton, Beef, 

- Lamb, with Pickles. 

Minc’d Veal, €&c, 

Mutton or Beef, Sweet- 
breads and Kidnies. 

Weal Sweetbreads ragoo’d. 

Lamb’s Liver and Bacon 
fry’d. 

Hog’s. Liver, Crow, and 

_. Sweetbread, fry’d. 

Calf’sLiver and Bacon fry’d, 

or roafted and ftuffed. 

Tripe fry’d, boil’d, or 
fricafy’d. 

Eggs and Bacon. 

Eggs in Shells. 

Eggs poach’d. 

Eges poach’d, and Spinach 
ftew’d. 

Salmagundy. i 

Sallads of different Sorts, 
according to the Seafon. 

Pigs Pettitoes. 

Beef Steaks and Oyfters, or 
with Gravy and Horfe- 
yadifh, or with a Relifh 
of Anchovy, or Walnut 
Pickle. 


Veal Cutlets. | 

Mutton Cutlets, or Chops, 
with Pickles or Horfe- 
radith, or withSauce made 
of Capers, Butter, and a 
little Sugar. 

Chickens boil’d with Parfley 
and Butter, or roafted. 
Rabbets fricafy’d,or roafted. 

Butter’d ‘Turneps. 

Artichokes. 

Potatoes. 

Anchovies, Walnuts, Cu- 
cumbers, and other Pick- 
les. ae 

Pickled Herrings, Oyfters, 
Salmon, Sturgeon, €'c. 

Mackerel boil’d, fous’d, or 
broil’d. | 

CodandOyfterSauce,Trout, 
Soles, Smelts, Gudgeons, 
Tench, Carp, Whitings, 
Skate, Plaife, Flounders, 
€f¢. Lobfters, Crabs, 
Prawns, Cray-fith,Oyfters 
and other Fifh in Seafon, - 

Tarts, Cheefe cakes, Cuf- 

~ tards, Jellies, Sweetmeats, 
Pyes, Pafties, and Fruits 
according to the Seafon. 
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LMOND Poffet, to 
make 26 
Puffs 44 
Apple Dumplins 31 
Apricots, to preferve 70 
Ale Orange, tomake 53 
-Poffet 71 

B 
Brandy Elixir 89 
Bitters, to make | gl 
Beef, to chufe 93 
Bacon, io chufe 97 
Brawn, to chufe 95 
Butter, to chufe 95 
Beef Stakes 3 
Beef Rolls 20 
———)utch, to make 26 
—— Steaks, to fry 3 
Brockley, to boil 60 


Beaft Kidnies, to roaft 55 
ButtonsMufhroom,to pickle 


63 
Barberries, to pickle 65 
Cc 


Cabbage, red, to pickle 65 
Cake,Carraway,to make 48 


wemew{ceing for 49 
——Bifket, to make 51 
——— Portugal ib. 
mom Shrewibury 48 


Page 

Cake, Seed 49 
—— Breakfaft 50 
——fine 49 
to keepall the Year 48 
Plumb 47 
Plumb, another Way 


| 59 
Calf’s Head, to fry in Eggs 
18 


——-to make Pye of ib. 

Catchup Oe 

Cheefe Cakes 37 
common Aye 
without Currants ib. 

— Cream 33 
Cherries, to dry ie 
Chickens,to fricafey white 8 

to boil ib. 


Collops Scotch, to make 7 
anotherWay 1g 


Collops mined — 7 te 
Cod’s Head, to drefs _ 4t 
Cod’s Zoons 49 
Cracknels 5k 
Cream Lemon 52 
———— Quince 63 
of any preferved 
Fruit 68 
Chocalate, to make. 
Zs 58 
Goofeberry 54 
another Way 61 
4 ay Cream. 


Ae ® 


aes. 
; Page 
Cream Curds 52 


Cucumbers, to pickle 100 

another Way ib. 

a———————to make jae 
of 

————— 0 eke Pickle 
for 64 


met to ftew 55 


to fry, for Mut- 

ton Sauce 25 
Cancer in the Breaft 76 
Cough, Eleétuary for 81 
Cancer, or fore Mouth, Wa- 


ter for ib. 
Canker inthe Mouth 86 
Convulfive Fits ib 


Compound Balfam for 
Wounds 

Chin Cough 

‘Confumption, to cure 


89 
37 
Qo 


‘Children cut their Teeth 


‘ 


ib. 

another Way gl 
‘Cough in a young Child 
ib. 


ealy 


“Corn on the Toe ib. 
Child, to wath when fore or 
gall’d g2 
Cheefe, to chufe 96 

’ Cyder, to make 147 


D 
Ducks, to boil 7 
Dumplings, Herb, to make 
32 
plain Fruit 3b. 
-— Apple ib. 
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Eels, to roaft 6 
ont collar 39 
—— to ftew - 42 
Elder Buds, to pickle 61 


Elder, to make Pickle for 


62 
Eye Water 78 
the weaker 79 
Elixir Salutis oie) 
Eye Salve 
Eggs, to chufe 96 
F 
Fowl, to force a 


Fritters, Fruit, to make 28 
— Apple — 29 
Oatmeal 


3 
French Bread, to make 68 


Flofs Unguentorum _ 96 
Fever Powder 79 
For Felon or Whitloe 82 
Fifh, whether freth or ftale 


6 
G 3 
Girkins, to pickle 64 
Gingerbread, white 46 
» red ib. 
Gripes in Children 


Hams orTongues, to falt 49 
Hare, to itew 4 
—— to jugg 5 
to roaft, witha | Pud- 


ding in the Belly <. ab. 
Herrings, to boil 4a 
tO As 

to pickle ib. 


Hor- 


i Gummo 
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Herrings, to keep all the 
Year 44 
Hotch-potch, to make 73 


How’s Water for the Stone 


7 

another Way iy 

another Way 78 

Help for Delivery 89 

Head-ach 9g! 

Hams, to chufe 94 

I 
Iffue Plaifter _ 7 
Jaundice, black or yellow 


85 


L 
Lamb, Leg of, boil’d, with 
Loyn fry’d 4 
ee» with Chickens ib. 
Lobfter, or Crab, to roaft 


22 

to butter ib. 
Leatch, to make 60 
Loaves, Oyfter 33 
Lime Drink 81 
Looienefs violent, to ftay, 
go 

M 


Macaroons, to make 50 
Milk mulled, tomake a Difh 
a OF 60 
Mulberries, to preferve, 
whole 69 
Muthrooms, to pot 45 


to ftew 44 
to pickle 62 
—to fry 71 


2 w—————-»—Powder, to 
make 7O 


Ei X, 
Page 
Manso; Cucumbers, and 
fmall Melons «663 
Mutton, to chufe 93 
Steaks, to fry 3 


N 
Nafturtium Buds, to pickle 
O 4 


Orange Tarts, to make 34 
Oytters, to fry~ 100 


w————— to. {callop 44 
r 
Pallets flew’d 12 
Pancakes, clare a : 


Rice 

Parfnips,to fry, to look like 
Trout $3 

Plague Water 75 

Plaifter for Crufh, Bruife, 
or Strain 86 

Pork, to chufe 


Patte, to make, for a Pe, 


ing Pye 89 
o———= fhort 36 : 
———for Tarts ae 
—————another Way ib. | 
—light ib. 

{weet 20° 


Pears or Pippins, to dry, — 


eet 


ys 


without Sugar 68 
Pigeons, to ftew a ; 
to pot 
—— boiled with fricafey 
Sauce. iby: 
marinaded ity 
——to ju 10>. 
regres pickle a | 


rf oN 
Pigeons, to broil, whole 12 


Pig Royal, tocollar = 21 
——Ears, to fricafey . 13 
—Head rolled, to eat like 
Brawn 16 
Pike, to eat like Sturgeon 
38 

——to flew 40 


to roaft, with a Pud- 


ding in the Belly 40 
Plumbs, to preferve 69 
Poffet, Sack, to make 62 


to make Froth for 

ib. 
Potatoe Crabs, to pickle ib. 
Pudding, black, to make 29 


Cuftard — 66 

—= Orange 25 
Oatmeal 75 

Apple 24. 
GroundRice 24 
we GOoleberry 33 
: College 66 
——— Potatoe 24 
wee Carrot : 23 
m——— Quaking, to mage 
ib. 

w-———. another Way 27 
Peet Seago 66 
Pearl Barley 70 
——— Hunting | 23 
——~— Liver 31 
-———— for Hare 5 
eee another Way 30 
— Herb ib. 
wee Curd 38 


e——~ white,in Skins 28 
oe Marrow 23 
emer Bread 30 


Ress. 


D 
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Purflain, to pickle 66 
Pye, Eel 33 
—'Turbot Head ib. 
—— Woodcock 19 
——{weet Chicken 17 
Caudle for 34 
—— Oytter 22 
Pickle for Salmon ~ 21 
7 for Sturgeon 73 
Quinces, to preferve 73 
‘for a Quincey 88 
Quartain Ague gt. 
R 
Rafberry Cream st 
Rabbets, to fricafey, brown 
5 
———— white 6 
—__—-dreis'd, fo lock 
like Moor Game ib. 


Rafberry and Strawberry 


Fool, to make 36° 
Rupture  Q2 
Shrimps, to butter 2 


Salmon, to collar 21 
Sprouts Savoy, to boil Gz 


Cabbage... §3 

Sauce for Turkey 10 
—— for Pike 40 
——for boiled Salmon or 
Turbot CW as 
for Haddock or Cod 

42 

——for Salmon or Turbot 
Bs ib. 


wee-forChickens = 9 
Sauce 


dt N D 


Page 
Sauce for Turkey, another 
Way 10 
——-for Tongues 17 
--—forCod’s Head = 41 
for Flefh or Fifh 67 
Soop, Hare I 
green Peafe ib, 
-——1in Winter 2 
——— Craw Fith ib, 
Scotch 3 
Seago Gruel’ 4 
Saulages, Bolognia, to make 
Ys 
Smelts, to pot a 
pomeemmntO pickle 46 
Sinews that are fhrunk 86 
Surfeit Water 80 


————anotherWay go 
Scurvy, Receipt for 80 
Salve for a Strain 82 
Scald Head 84 

_ Swelling, with Inflamma- 
tion 81 


Spots or Stains, to take away 


gt 
Spinage Toafts, to make 54 
Sturgeon, how to order 73 
how to make 


Pickle for ib. 
Sack Poffet, tomake 72 
Shell Paite 2 


5 
Stuffing for Beaft Kidney 5 
foraTurkey “g 


| gt 
Tanfey, to make 34 
another Way ib, 
: another Way 54 


E 3 
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Tanfey, boiled 27 
Tarts, Marrow, to make 32 


Sweetmeat 34 
Toafts, fry’d, tomake 67 
Tongues, to roaft 17 

to pot 46 

Tripes, to fricafey 1 
———-—to eat like Chickens 
ib, 


Trout, or other Fith, to fry 


45 
Tench or Carp, to flew ai 
Turkey, Cock or Hen, to 


chuie 96 
toboil © 9 
to roaft 19 


V 
Vomiting after Meat 87 


Veal, to chufe 95 
=—— to roll 14 
—— to flew ib. 
—— to flew Fillet 15 
——— to roaft, favoury 67 


~—— Sweetbreads, to frica- 
fey 13 
——— Cutlets,to make 16 
——— another Way ib. 
Vinegar, to make, of Goofe- 
berries 


another Way 74 


W 
Walnuts, white 65 
Whigs, to make 50 
Wine, Elder, to make 56 
Flower oo ee 
—— Goofeberry Soro 


pe . Page 
Wine, Balm’ | ib. 
a— Raifin 7 
sien BITCH: ib. 
——— Currant 58 
—ee Orange ae 
Cowflip. ib. 
Wopacock, to roaft 18 
Wound Drink 82 


Worms in the Stomach 87 


"White Juice of namie 


pe. 


Page 
White Liquorice Cakes 90 
Wen, fora’ 


Worms 4 

Warts . gl 
Yas 

Yellow Jaundice 76 


another Way 88 


- Yellow Salve $3 
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